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PREFACE, 


' 1 HB  arts  of  which  we  are  about  to  treat 
are,  like  every  other  art,  gradually  advan- 
cing towards  perfeffion  ; and  the  more  ra- 
p'd mud  the  progrefs  be  when  tajle  and 
fancy  are  united.  Thefe  indeed  are  fo  par- 
ticularly requiiite  in  the  arts  of  cookery 
and  confefttonary,  that  much  depend  upon 
hem.  It  is  therefore  with  a view  to  the 

that  theprcfait  w°rfe 
IS  humbly  offered  to  the  public. 

The  generality  of  books  of  this  kind  are 

raugitwrth  fo  many  extravagant  and  ufe- 
1 efs  receipts,  and  even  fuel,  of  them  4 
might  be  ufcfu,  are  written  with  fo  little 
accurac, , or  attentton  to  order  or  method, 

pernlexin"  ^ ^ them  ««edingi; 

tmihehigfble  “ -tally 

.heteneff7alVraTk7eand  c * 

^/ortho^h^S^ 

ab  e know  ed^  0f  thefe  arts,  as  thofe  who 

given  examples  o^tffn^Sd 

funple. 
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PREFACE. 


Ample,  and  of  the  mod  fumptuous  and  ele- 
gant difhes,  prefently  in  vogue  ; and  at 
the  fame  time  have  ufed  fuch  familiarity  of 
expreffion  and  regularity  of  method,  as 
that  any  perfon,  with  the  flighted:  attention, 
may  comprehend  them. 

We  have  alfo  been  at  fome  pains  to  fltow 
what  are  the  proper  garnilhing  for  difhes. 
of  different  kinds,  how  they  ought  to  be 
prepared,  and  in  what  manner  they  may 
be  difplayed  to  the  bell  advantage. 

The  method  of  trufling  poultry  has  been 
attended  to,  as  well  as  the  judicious  choice, 
of  provifions,  the  manner  of  fetting  out  a«  * 
table,  what  difhes  are  proper  for  dinner, 
and  what  for  fupper.  A lift  of  things  in 
feafon  throughout  the  year  is  alTd*given  ; 
and  to  render  this  book  Hill  more  perfect 
and  complete,  we  have  been  at  confidera- 
ble  trouble  and.  expence  in  getting  two 
fu  it  able  plates  engraved  on  purpofe  for  it. 

In  fliort,  we  have  ftudioufly  endeavour-* 
ed,  throughout  the  whole,  to  render  this 
work  generally  ufeful,  to  reconcile  fmipli- 
city  with  elegance,  and  variety  with  economy* 


Edinburgh, 
February  ^ 
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COOKERY,  PASTRY,  SV. 


Preliminary  Hints. 

Before  proceeding  to  particulars,  I think 
it  neceffary  to  take  notice  of  fome  general 
rules,  with  refpe&  to  boiling,  ro ailing  and 
broiling. 

i.  Boiling.  In  boiling  any  kind  of  meat, 
but  particularly  veal,  much  care  and  nicety 
are  required.  Fill  your  pot  with  a fuflicient 
quantity  of  foft  water ; dull  your  veal  well 
v ith  flour,  and  put  it  into  your  pot  when  it 
comes  a-boil.  Take  the  fcum  off  as  foon  as 
it  begins  to  rife.  Cover  up  the  pot  clofely,  and 
let  the  meat  boil  as  Uowly  as  pollible.  It  is  a 
great  miilake  to  let  any  fort  of  meat  boil  fall, 
as  it  hardens  the  outlide  before  it  is  warm  with- 
in, and  contributes  to  difcolour  it.  Thus  a 
leg  of  veal  of  twelve  pound  weight  will  take 
thiee  hours  and  an  half  boiling  ; and  the 
flower  it  boils,  the  whiter  and  plumper  it  will 
be.  When  mutton  or  beef  is  the  objeff  of 
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your  cookery,  be  careful  to  dredge  them  well 
with  flour,  before  you  put  them  into  the  pot, 
and  keep  it  covered  ; but  do  not  forget  to 
take  off  the  fcum  as  often  as  it  rifes.  Mut- 
ton and  beef  do  not  require  much  boiling ; but 
Iamb,  pork,  and  veal,  Ihould  be  well  boiled. 
A leg  of  poric  will  take  half  an  hour  more 
boiling  than  a leg  of  veal  of  the  fame  weight; 
but,  in  general,  when  you  boil  beef  or  mut- 
ton, you  may  allow  an  hour  for  every  four 
pound  weight.  To  boil  a leg  of  lamb,  of 
four  pound  weight,  you  mull  allow  an  hour 
aud  a half. 

Salted  meat  mull  be  put  into  the  pot  with 
cold  water,  and  frefli  meat,  when  the  water 
boils ; and  the  fcum  fhould  always  be  taken  off 
as  it  rifes,  to  prevent  its  boiling  thro’  the  pot. 

2.  Roafling.  In  roaffing  veal,  it  is  proper 
to  wafh  it  with  fait  and  water  after  it  is  put 
to  the  fire,  which  is  regulated  according  to 
the  thing  to  be  dreffed.  If  it  be  any.  thing 
very  little  or  thin,  then  you  Ihould  have  a 
imall  brilk  fire,  that  it  may  be  | done 
quick  and  nice.  If  it  be  a large  joint,  then 
take  care  that  a large  fire  is  laid  on.  The 
fire  mu  ft  be  always  clear  at  the  bottom  ; and 
when  the  meat  is  half  done,  move  the  drip- 
ping-pan and  fpit  a little  from  the  me,  and 
jlir  it  up,  to  make  it  burn  clear  and  biiik ; 
for  a good  fire  is  a material  thing  in  the  buf- 
finefs  of  cookery.  If  it  be  beei  you  are  load- 
ing, take  care  to  paper  the  top,  and  bafte  it 
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well  while  it  is  at  the  fire,  not  forgetting'  to 
throw  fome  fait  on  it.  When  the  fmoke 
draws  to  the  fire,  it  is  a fign  that  it  is  nearly 
enough;  then  take  off  the  paper,  and  bade  it 
well  with  flour,  to  make  it  frothy;  but  never 
fait  your  meat  before  you  lay  it  to  the  Are, 
as  that  will  draw  out  part  of  the  gravy.  If 
you  intend  to  keep  your  meat  a few  days  be- 
fore you  drefs  it,  dry  it  well  with  a clean 
cloth,  and  dredge  it  all  over  with  flour,  hang- 
ing it  where  the  air  can  come  to  it ; but  take 
care  that  you  leave  no  damp  place  about  it 


un  wiped 
of  a fine 


1./  You  mu fl  be  careful  to  roafl  veal 
- crown  ; and  if  it  be  a fillet  or  loin, 
be  fure  to  paper  the  fat,  that  yen  may  lofe 
as  little  of  it  as  poflible.  At  fird,  keep  it  at 
fome  diflance  from  the  fire,  but  when  it  is 
foaked,  put  it  near.  When  you  lay  it  down, 
bade  it  well  with  butter  ; and  when  it  is  near- 
ly Qonc,  bade  it  again,  and  dredge  it  with  a 
Httle  flour.  The  breait  muff  be  roaffed  with 
the  caul  on,  till  the  meat  be  enough  done,, 
and  Jkewer  the  fweetbread  cn  the  back  fide 
of  the  bread.  When  it  is  fuflSciently  roaded, 
mkc  cd  the  caul,  bade  it,  and  dredge  a little 
norm  over  it.  Pork  fhould  be  well  done, 
or  it  will  be  apt  to  fuifeit.  When  you 
toad  a join,  cut  the  /kin  acrofs  with  a fliarp 

?mtc>  111  order  to  make  the  crakling  cat  the 
better.  When  you  road  a leg  of  pork,  fcore 
u m tne  fame  manner  as  the  loin,  and  duff 
he  knuckle  part  with  flige  and  onion,  and 
fmver  it  up.  Put  a little  drawn  gravy  in  tl 
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diih,  and  fend  it  up  with  applp-fauce  in  a boat. 
The  fpring  or  hand  of  pork,  if  young, 
and  ro ailed  like  a pig,  eats  very  well  ; but 
otherwife  it  is  much  better  boiled.  The  fpa- 
rib  fhould  be  bailed  with  a little  butter,  a very 
little  duil  of  flour,  and  fome  fage  and  onion 
fhred  final!.  Apple -fauce  is  the  proper 
fauce  for  this  joint.  Wild  fowls  require  a 
clear  briik  fire,  and  fhould  be  roailed  till  they 
are  of  a light  brown,  but  not  too  much;  for  it 
is  a great  fault  to  roail  them  till  the  gravy  runs 
out  of  them,  as  they  thereby  lofe  their  fine 
flavour.  Tame  fowls  require  more  roafting, 
as  it  is  a long  time* before  they  get  tho- 
roughly heated.  They  fhould  be  often  baf- 
ted,"  in  order  to  keep  up  a ilrong  froth,  as 
it  makes  them  of  a finer  colour,  and  rife 
better.  Pigs  and  geefe  fhould  be  roailed  be- 
fore a good  fire,  and  turned  quick.  Hares 
and  rabbits  require  time  and  care,  to  fee  the 
ends  are  roailed  enough.  In  order  to  pre- 
vent their  appearing  bloody  at  the  necK  when, 
they  are  cut  up.  cut  the  neck  ikin,  when  tney 
are  half  roailed,  and  let  out  the  blood. 

Broiling.  Stakes,  chickens  and  pidgeons 
done  in  this  way,  ought  to  be  dreffcd  on  a 
dear  fire,  and  turned  often.  They  muft  not 
be  bailed  on  the  gridiron,  as  that  (mokes  aiid 
burns  them,  and  they  mull  go  very  hot  to  taUe. 
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CHAP  I. 

Of  Soups. 

Stock  for  Soups , Sauces , or  Ragoos. 

Take  feven  or  eight  pounds  of  beef;  fcore.' 
it  to  draw  out  the  juice,  and  put  it  into  a pot, 
with  three  Scotch  pints  of  water  and  a knuc- 
kle of  veal,  two  or  three  onions,  a large  car- 
rot, a turnip  cut  fmall,  and  a bunch  of 
fweet  herbs,  if  you  choofe  it.  Boil  it  on  a 
moderate  fire  till  it  is  a good  deal  reduced, 
and  the  foup  firong  and  well  tailed.  Then 
cut  a pound  of  beef,  and  a half  pound  of 
the  lean  of  a bacon  ham  into  fmall  Hakes;  fea- 
fon  them  with  mixed  fpices,  and  dredge  them 
with  a little  Hour..  Put  a quarter  of  a pound 
of  butter  into  a frying-pan,  and  turn  it  conffant- 
ly  one  way  till  it  be  of  a fine  light  brown.  Put 
in  the  Hakes,  arid  brown  them  on  both  fides 
till  they  are  crifp.  Then  take  them  out,  drain 
them  from  the  butter  upon  a plate,  and  pur 
them  among  your  foup,  adding  to  it  fome 
more  mixed  fpices  and  fait.  Let  the  whole  boil 
together  for  half  an  hour.  Then  ftrain  the 
foup  through  a fearce,  and  feum  off  all  the  fat. 

If  you  wilh  to  have  the  foup  very  clear, 
beat  up  the  whites,  of  fix  eggs,  and  add  them 
to  it.  Let  it  boil  about  five  minutes  more. 
Xhen  take  it  off,  and  run  it  through  a jelly 
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bag  till  it  is  dear.  Serve  it  up  on  loaded 
breach 

Mixed  Spices  proper  for  Seafonings. 

Take  one  ounce  of  black,  and  half  an  ounce 
of  Jamaica  pepper,  two  nutmegs,  and  a quar- 
ter of  an  ounce  of  cloves ; mix  and  beat  thefe 
together  into  a powder ; clofe  them  up,  fo  as 
t6  catch  no  air,  and  ufe  them  as  occafion  re- 
quires. 

Seafonings  for  white  Sauces  and  Fricafees. 

White  pepper,  mace,  nutmeg  and  lemon 
grate  mixed. 

Imperial  White  Soup , or  Soup  Lorraine. 

Take  about  fix  pound  of  veal  and  a fowl. 
Put  them  on  with  three  pints  of  water,  and 
an  onion  ; when  the  dock  is  drong,  drain  and 
fcum  it  well.  Then  take  a pound  of  fweet 
almonds  blanched,  the  yolks  of  four  eggs 
boiled  hard,  and  the  fledi  of  the  bread  and 
legs  of  a cold  roaded  fowl.  Pound  them  fine 
in  a mortar,  and  put  them  into  about  a chop- 
pin  of  the  dock,  and  give  it  a boil.  Then  put 
the  whole  into  the  dock,  and  give  it  another 
boil.  Then  drain  ■ it  through  a fine  fearce 
till  it  ‘ bout  the  thicknefs  of  a cream. 


Mi  the  bread  of  another  cold  fowl,  cut 


a fmall  rWii^niece  off  the  top  of  a French 
roll,  and  piKk  out  the  crumb.  Seafon  the  hafii 
with  a little';  white  pepper  and  fait,  and  a 
fcrape  of  nutrteg.  Mix  all  thefe  together > 


with 
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.with  about? fix  fpoonful  of  your  foup,  and 
give  them  a boil.  In  the  mean  time,  let 
the  roll  be  foaking  in  the  foup,  which  mult 
be  kept  warm  till  the  halh  is  ready.  Then 
take  out  the  roll,  and  fill  it  up  with  the  halh; 
cover  it  with  the  piece  you  had  cut,  and  place 
it  in  the  middle  of  your  dilh,  with  the  foup 
about  it. 

If  you  choofe  the  roil  may  be  kept  out, 
and  a few  boiled  fweetbreads  put  in  its  place, 
with  about  half  a mutchkin  of  cream,  only 
take  care  the  cream  does  not  boil. 

'Pidgeon  Soup . 

Put  on  four  pound  of  lean  beef,  with  two 
pints  of  water,  and  two  or  three  fmall  onions. 
Draw  and  trufs  fix  pidgecns,  with  their  legs 
into  their  belly.  Cut  off  the  pinions,  necks, 
gizzards,  and  livers.  Walh  them  clean,  and* 
put  them  to  your  hock.  Seafon  the  infide  of 
the  pidgecns  with  pepper  and  fait ; flatten 
them  on  the  breads,  and  dredge  them  with  a 
little  flour.  Brown  a piece  of  - butter  in.  the 
frying-pan  ; put  in  the  pidgeons,  arid  brown 
them  alfo  onbotn  lides.  TVLen  your  foup  is 
hrong  and  well  tahed,  drain  and  thicken  it 
with  a bit  of  butter,  about  the  fize  of  a wal- 
nut, rolled  in  dour.  Seafon  it  with  mixed  fpi- 
.cesand  fait.  Let  it  boilj,  and  feu m it  very 
clean.  Then  put  in  your  pidgeons,  and  as  the 
leum  rifes  take  it  off.  Let  them  boil  half  art 
hour,  and  then  difli  them  up  in  the  ibtip.  If' 
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you  choofc  you  may  add  to  it  a few  currants, 
and  fome  dices  of  toafted  bread. 

Hare  Soup. 

Cut  down  a hare  in  handfome  fmall  pieces, 
wafh  it  clean,  and  fave  the  walkings.  Put  on 
three  pound  of  beef  in  three  mutchkins  of  wa- 
ter, along  with  the  walkings,  after  they  have 
been  well  fearced,  and  add  to  it  an  onion  or  two, 
a fmall  turnip  and  carrot,  and  a bunch  of  fweet 
herbs.  Seafon  with  fait  and  mixed  fpices.  Let 
it  Hew  till  the  foup  is  ftrong  and  good.  Flat- 
ten, and  feafon  the  Hakes,  dredge  them  with 
a little  flour,  and  brown  them  on  both  fides. 
Strain  your  foup.  Then  put  in  your  Hakes, 
.and  let  them  Hew  for  three  quarters  of  an 
hour  on  a flow  fire.  Add  a few  fried  forced, 
meat  balls,  and  ferve  it  up. 

Scotch  Soup , or  blotch  botch. 

Boil  four  pound  of  beef  in  two  pints  of 
water,  till  the  whole  fubflance  is  out  of  it. 
Then  take  out  the  beef,  and  put  in  about  two 
dozen  of  turnips,  neatly  turned  out  with  a 
nip  turner,  three  carrots  well  fcraped  and 
walhed,  and  fplit  into  four  quarters,  about  a 
half  inch  long,  a Hock  of  ice  lettice  walhed 
clean,  the  top  cruH  of  a penny  loaf,  a very 
little  pepper  and  fait,  half  a peck  of  green 
peafe,  and  two  or  three  large  onions.  When 
it  comes  a boil  fcum  it  well.  Then  put  m 
three  pound  of  the  back  ribs  of  mutton,  cm 
into  handfome  flakes,  and  let  it  boil  foi  an 

hour 
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hour  on  a moderate  fire.  Before  you  dilh  up 
the  foup,  take  out  the  lettice  and  bread,  and 
ferve  it  up  in  a turreen. 

Plumb  Pottage- 

Boil  a hough  of  beef  till  the  fubftance  is 
out  of  it,,  in  about  fix  pints  of  water.  Then 
Aram  and  fcum  it.  Set  it  again  on  the  fire 
with  the  round  of  a thigh  of  veal.  Pick  out 

u 

the  crumb  of  a twopenny  loaf,  and  put  it  in 
a bowl.  Pour  over  it  about  a mutdhkin  of 
your  boiling  foup,  and  let  it  Hand  covered 
till  it  turn  foft.  Caff  till  it  be  fmaoth  with  a 
fpoon,  and  put  it  into  your  dock.  Add  to  it  a 
pound  of  currants,  well  walked  and  dried,  a 
pound  of  raifins  Honed,  and  half  a pound  of 
prunes.  Let  all  boil  together  for  a quarter  of 
an  hour.  Then  put  the  veal  in  the  middle 
of  your  dilh,  pour  the  foup  about  it,  and 
ferve  it  up. 

Leek  Soup. 

Cut  a dozen  of  large  good  leeks,  about  an 
inch -long,  with  fome  of  the  tender  green, 
throw  them  into  water  as  you  cut  them,  and 
take  care  they  be  well  cleaned.  Then  put 
them  into  a goblet,  with  three  chopins  of 
water.  Cut  a penny  brick  in  thin  .dices,  the 
broad  way,  and  pare  off  the  cruft*  Brown 
eight  ounce  oi  butter,  give  the.  bread  n 
brown  on  both  fides,  and  wafli  half  a pound  of 
prunes.  Put  all  thefe  among  your  foup,  fea- 
foning  it  with  a little  fpice  and  fait.  When 
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the  leeks  are  done,  and  the  foup  reduced  to 
about  a pint,  put  it  into  your  dilh,  and  ferve 
it  up. 

Onion  Soup. 

Boil  three  quarters  of  a pound  of  fplit 
peafe  in  two  pints  of  water,  till  they  are  dif- 
folved,  and  run  them  through  a fearcc.  Then 
brown  fix  ounce  of  butter.  Cut  a dozen  of 
onions  into  round  dices,  and  brown  them  in 
the  butter,  on  both  fides.  Then  put  them 
into  your  foup,  with  a dozen  of  (mail  whole 
onions,  a halfpenny  loaf,  paired  and  cut  in 
dices,  and  browned  in  butter.  Seafon  it  to 
tulle,  and  ferve  it  up. 

Peafe  Soup. 

Boil  a pound  of  fplit  peafe  in  three  pints 
of  water,  with  a large  carrot,  two  turnips,  four 
good  onions,  and  a dice  of  bacon  ham,  for 
three  hours  on  a flow  fire.  When  the  peafe 
arc  diflfolved,  put  the  hock  through  a drain- 
er, and  bruife  it  with  the  back  of  a ladle,  ta- 
king always  fome  of  the  foup  to  work  the 
fubltance  out  of  it.  Return  it  back  to  the 
goblet.  Then  brown  fome  flices  of  bread 
ilightly  in  butter,  and  wafli  fome  whole  fpinage 
dean.  Add  thefe  to  your  foup,  with  fome 
mixed  fpices  and  fait  ; let  it  boil  for  about  fix. 
minutes,  a,nd  then  djlh  it  up. 

Tj 
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To  make  ibis  Soup  pafs  in  Summer  as  Green 

Peafe  Soup. 

v The  laft  receipt  will  anfwer,  only  you  may 
add  to  your  foup  two  pound  of  green  peafe, 
and  fqueeze  the  juice  of  two  handfuls  of  fpin- 
age  into  it,  in  place  of  putting  it  in  whole, 
as  above:  Some  add  fugar,  but  I always 

found  it  pleafed  better  without  it. 

Soup  meagre  may  alfo  be  done  in  the  fame 
manner,  only  the  dice  of  ham  mull  be  left 
out: 

Mock  Turtle  Soup. 

Scald  and  clean  a calf’s  head.  Put  it  on 
with  three  pints  of  water,  a knuckle  of  veal, 
three  onions,  two  carrots,  and  two  turnips,  a 
little  piece  of  the  lean  of  bacon  ham,  a bunch 
offweet  herbs,  and  the  paring  of  a lemon.  When 
the  head  has  boiled  half  an  hour,  take  it  out, 
and  cut  all  the  ikin  clear  from  the  bone,  into  pie- 
ces about  two  inches  fquare.  Then  drain  and 
(cum  your  foup,  and  return  it  back  to  the 
pot  with  the  cut  pieces,  and  half  a mutchkin 
of  white  wine.  Seafon  it  with  a little  fait, 
Cayenne  pepper,  mace,  and  cloves.  Then  take’ 
out^a  little  of  the  foup,  and  thicken  it  with 
biutcr  and  flour.  Stir  this  about  into  the 
pot,  and  let  it  boil  three  quarters  of  an  hour 
longer.  Before  you  dilh  .it  up,  give  it  the 
iqueeze  or  a lemon,  and  add  to  it  fome  fried 
forced  meat  balls. 
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Portable  Soup. 

Take  a hough  of  beef,  a gigot  of  veal,  and 
a (Mask  of  bacon  ham.  Cut  the  flefh  into 
pieces,  and  break  through  the  bones.  Put  it 
on  with  ten  points  of  water,  two  carrots,  two 
turnip®,  two  or  three  efchalots,  and  a bunch 
of  fweet-  favory.  Let  it  dew  all  night  on  a 
flow  fire  ; next  morning  drain  the  foup,  and 
feum  off  all  the  fat.  Return  it  back  to  the 
pot,  taking  care  to  keep  out  the  grounds  or 
fetdings.  Let  it  boil  foftly  till  it  be  of  the 
confidence  of  glue,  and  take  off  the  fat  as  it 
rifes.  Seafon  it  with  mixed  fpices,  ialt,  and 
Cayenne  pepper.  Then  pour  it  into  fupper 
plates,  but  don’t  let  them  be  above  half  full. 
Turn  out  the  cakes  next  day,  on  flannel  or 
paper,  but  be  fure  to  turn  them  often  till 
they  are  quite  hard.  Then  hang  them  up  in 
paper  pocks  in  a dry  place. 

The  half  of  one  of  diefe  cakes  will  make 
a mutchkin  of  good  foup,  by  diffoLving  it  in 
that  quantity  of  boiling  water,  and  tney  will 
anfwcr  very  well  for  making  up  brown  fauces, 
or  ragoos. 

To  make  Cake  Jelly • 

Scald  twelve  gang  of  calfs  feet,  and  put 
them  on  with  ten  pints  of  water  ; wnen  the 
bones  come  clear  from  the  fledi,  diain  k 
through  a hair  fearcc,  and  feum  off  the  fat. 
Then  Yet  it  on  a moderate  fire,  in  a clean  pot* 
Boil  it  foftlv  till  it  is  very  thick,  and  looks  al- 
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mod  black  in  the  pot,  but  take  care  it  does 
not  burn.  Then  take  it  off  the  fire,  and  or- 
der it  the  fame  way  as  in  the  former  receipt ; 
when  thefe  cakes  are  quite  dry,  and  look  clear 
and  hard  like  horn,  hang  them  up  as  before 
for  ufe. 

Thefe  cakes  are  very  convenient  in  a family, 
as  they  are  not  only  always  ready,  in  cafe  of 
ficknefs,  but  may  be  ufed  as  a ffock  both  for 
fweet  and  favory  jellies,  by  diffolving  one 
ounce  of  it  in  a mutchkin  of  water  ; and*if 
you  intend  it  for  Jhopes , ffrengthen  it  by  add- 
ing a quarter  of  an  Ounce  of  ifmglafs  diffol- 
ved  in  warm  water. 
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Of  Fish. 

To  drefs  a Cod's  Head  with  a White  Sauce. 

1 o r flocjr,  take  three  pound  of  veal,  two 
onions,  and  a handful  of  parfley.  Boil  it  in 
three  mutchkins  of  water,  till  the  fubftance 
IS  out  of  it.  Then  lay  in  the  head,  with  the 
moulders,  on  a fifh  drainer,  in  as-much  boiling 
water  as  will  cover  ir,  adding  to  it  a mutch- 
kin  of  vinegar  and  a handful  of  fait.  Let  it 
boil  about  ten  minutes.  Then  take  the  fifh 
carefully  out,  that  it  may  not  break:  glaze  it 
over  with  the  yolks  of  two  eggs,  and  drew 
over  it  the  crumb  of  a penny  loaf,  minced 

^ / parfley. 
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parfley,  a little  pepper  and  fait,  and  the  grate 
of  a lemon,  all  mixed  together.  Take  half 
a pound  of  butter,  "and  Hick  little  bits  up  and 
down  upon  the'  filh.  Set  it  before  a clear 
Are,  in  the  difh  you  intend  for  it,  and  bafte  it 
frequently  with  the  driping  of  the  butter,  to 
keep  the  bread  crifp,  and  the  parfley  green, 
till  you  prepare  the  following  fauce  for  it. 

Strain  your  Hock,  and  thicken  it  with  a lit- 
tle butter  knead  in  flour,  adding  to  it  half  a 
mutch'kin  of  white  wine,  half  a hundred  oyf- 
ters,  with  fome  of  their  liquor,  the  fqueeze 
of  a lemon,  a little  white  pepper  and  fait,  and 
the  meat  of  a boiled  lobfter  cut  fmall.  Boil 
it  a few  minutes,  and  fcum  it  well.  Then  lift 
your  difh  from  the  fire,  and  wipe  it  clean. 
Pour  fome  of  the  fauce  about  the  flfh, 
and  ferve  up  the  reft  of  it  in  a boat  or  balon. 
Garnifh  with  fried  flounders  and  green 
pickles,  or  flices  of  a lemon. 

To  Drefs  a Cod's  Head  with  a Brown  Sauce. 

For  flock,  boil  two  pound  of  beef  in  three 
mutchkins  of  water,  with  two  onions,  and  a 
little  winter  favory,  till  it  is  ftrong.  ihen 
follow  out  the  directions  in  the  lafl  receipt,  as 
to  boiling  and  ordering  the  head;  and  when 
'you  have  done  fo,  brown  a quarter  of  a pound 
of  butter,  and  dredge  it  with  flour,  flirring  it 
till  it  is  fmooth,  and  of  a fine  brown.  Then 
{train  your  flock,  put  in  it  the  frying  pan  a- 
mong  your  browning,  with  two  Ipoonfuls  of 
ketchup,  fome  fait  and  mixed  fpices,  the 
fqueeze  of  a lemon,  half  a hundred  oyflers 

browned 


Ch.  II. 


FISH. 


15 


browned,  with  a little  of  their  liquor;  three 
anchovies,  boned  and  cut  finall,  and  fome 
cut  pickles.  When  it  comes  a-boil,  fcum 
it  clean;  then  take  it  off;  pour  your  fauce 
about  the  Mi  ; and  garnilh  as  before. 

To  Roaji  a Cod’s  Head . 

Wafh  the  head  and  flioulders,  but  don’t 
cut  up  the  bread.  Four  over  it  a kettle  of 
boiling  water,  and  take  off  the  thick  black 
Ik  in ; wipe  it  clean,  and  rub  it  over  with  the, 
yolks  of  two  eggs  ; throw  over  it  fome  grated 
bread,  minced  .parlley,  mixed  fpices  and  fait. 
Then  put  it  in  an  oven,  in  the  plate  you  in- 
tend tor  it,  and  let  it  Hand  half  an  hour. 
Then  take  it  out,  and  pour  all  the  watery  fub- 
dance  from  it.  Take  half  a pound  of  butter, 
and  flick  pieces  of  it  here  and  there  on 
the  Mi.  Set  it  again  into  the  oven,  and  bade 
it  frequently  with  the  butter  that  comes  from 
it.  Three  quarters  of  an  hour  more  in  a quick 
oven  will  do  it.  Serve  it  up  in  the  fame 
manner,  and  with  the  white  fauce  mentioned 
'in  the  former  receipt. 

1 

To  Broil  Cod. 

Take  a piece  of  cod,  and  cut  it  into  bits  of 
about  an  inch  thick,  duff  it  with  flour,  anti 
put  it  on  a gridiron  over  a clear  flow  fire. 

For  fauce,  take  half  a inutchkin  of  good 
veal  gravy,  a glafs  of  white  wine,  two  ancho- 
vies, boned  and  minced  fine,  a little  white 
pepper  and  fait,  and  if  you  choofe,  a few  pick- 
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led  oyfters,  with  a little  of  their  liquor. 
Thicken  it  with  fome  butter  and  flour.  Then 
put  it  on  to  boil,  and  leu  in  it  clean.  Pour  it 
about  your  filh,  and  garnifliwith  diced  lemon. 

To  Broil  Cod’s  Sounds  whole. 

Wal  them  clean  in  cold  water.  Then 
pour  a little  boiling  water  over  them  to  take 
old  the  black  Ikin.  Parboil  them.  Take  them 
out  of  this  water,  and  ftrew  pepper,  fait  and 
flour  over  them.  Then  broil  them ; and 
when  they  are  done  enough,  pour  a little 
melted  butter  over  them  : and  ferve  them  up 
with  fome  more  butter  and  muftard  in  a diili. 

To  Drefs  Codlings  with  an  Ale  Sauce. 

Boil  two  bottles  of  twopenny.  Brown 
half  a pound  of  butter,  and  dredge  into  it  a 
fmall  fpoonful  of  flour.  Stir  it  on  the  fire 
till  it  be  of  a fine  light  brown.  Then  pour 
into  it  the  boiling  ale,  and  feum  it,  adding  a 
quarter  of  an  hundred  oyflers  with  their  li- 
quor, two  onions,  two  fpoonful  of  ketchup, 
fome  mixed  fpices  and  fait,  and  half  a fpoon- 
ful of  vinegar.  Then  put  your  codlings  in- 
to a flew-pan,  along  with  your  fauce,  and 
give  them  a quick  boil ; ferve  them  up  in  a 
foup  difh,  with  fome  cut  pickles. 

If  you  choofe  you  may  cut  the  codlings  in- 
to two  or  three  pieces,  and  they  may  be  drefs- 
ed  in  the  fame  manner,  with  a beef  flock,  in- 
flead  of  an  ale  fauce,  either  whole,  or  in  pie- 
ce* ; 
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ces ; but  I always  do  them  whole,  as  I think 
they  look  much  better  that  way. 

N.  B.  All  kinds  of  frefh  fifty,  efpecially  cod , 
Jhould , ( after  they  are  cleaned ) be fprinkled  over 
with  fait  and  vinegar , and  lie  an  hour  or  two 
to  firm , before  they  are  ufed. 

To  crimp  Cod  after  the  Dutch  manner. 

Boil  two  pints  of  water  and  a pound  of 
fait ; ikim  it  very  clean  ; cut  the  cod  in  thin 
dices  ; put  it  into  boiling  water  for  three  mi- 
nutes ; drain  it  well  from  the  water.  Gar- 
nilh  your  difh  with  parfley.  It  Ihould  be 
eat  with  oil,  muflard,  and  vinegar. 

d o flew  Soles , or  Flounders. 

Skin  and  flour  them  ; fry  them  a light 
brown  ; then  drain  all  the  fat  from  them.- 
Brown  a good  piece  of  butter  in  flour,, 
and  add  to  it  a little  graVy,  a few'  oyfters 
with  their  liquor,  a bunch  of  fweet  herbs, 
fome  oinons,  the  fqueeze  of  a lemon, 
and  an  anchovy  j mix  them  all  together.. 
lhen  put  in  the  fifli  ; let  them  flew  over 
a very  flow  fire  half  an  hour.  When 
you  are  going  to  difli  them  up,  take  out  the 
lweet  herbs  and  onions  ; fealon  them  with 
/alt  and  mixed  fpices  3 and  garnifli  with  dic- 
ed Lemon. 
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To  fry  Soles. 

Skin  and  fcore  them  crofs-ways  ; dredge 
them  with  flour ; then  fry  them  till  they  are 
of  a fine  brown.  Difh  and  garnifh  them  with 
parfley  and  lliced  orange.  Beef  drippings, 
when  fweet,  will  anfwer  better  than  butter  to 
fry  them  with. 

To  roajl  Salmon. 

Wafh  and  fcrape  the  fcales  from  it  very 
clean  ; dry  it  with  a cloth  ; cut  it  crofs-ways; 
flrew  over  it  fait,  mixed  fpices,  and  gra- 
ted crumbs  ofbread  ; then  lay  it  in  a tin  pan, 
putting  a little  butter  in  the  bottom  of  the  pan, 
and  plenty  above  the  falmon  ; put  it  in  the 
oven  till  it  is  enough.  It  may  be  eat  with 
oyffer-fauce,  or  beat  butter  and  parfley.  A 
grilfe  done  in  the  oven  is  a very  fine  difh. 
Turn  the  tail  into  the  mouth,  and  be  fure  you 
do  not  fcore  it  as  you  do  the  falmon  ; flrew 
fait  and  mixed  fpices  over  it,  with  plenty  of 
butter  above  and  below.  Eat  it  with  the 
fame  fauce  as  the  falmon.  Garnifh  both  with 
parfley.. 

To  crimp  Skate ► 

Cut  it  about  an  inch  broad  ; turn  each 
piece  round,  and  tie  it  with  a thread  ; have 
as  much  fait  and  water  ready  boiling  as  will 
cover  it ; put  it  in,  and  boil  it  on  a very  quick 
fire-;  cut  off'  the  threads,  and  put  it  on  a dry 
difh.  If  you  are  to  eat  it  hot,  fend  beat  but- 
ter 
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ter  and  parfley  along  with  it.  Garnilli  with 
parfley. 

To  pot  any  fort  of  Fifh. 

Scrape  and  clean  them  well  ; cut  them  in 
middling  pieces  ; feafon  them  with  fait  and 
fpices  ; pack  them  clofe  up  in  a potting-can, 
with  plenty  of  butter  above  and  below  ; tie 
fome  folds  of  coarfe  paper  on  the  pot.  Then 
put  them  in  a flow  oven,  and  when  they  are 
enough  fired,  take  them  out  of  the  can,  and 
drain  them  well  from  their  liquor.  Let  both 
cool;  put  the  fifh  into  final!  white  pots; 
fkim  all  the  butter  off  the  liquor  ; then  take 
fome  more  butter  along  with  that  you  take 
from  the  liquor,  melt  it  down,  and  pour  it 
on  the  fifh.  Send  them  in  the  pots  to  table. 

To  pickle  Oyftcrs. 

Open  the  oyflers,  and  throw  them  into  a 
bafon  ; waih  them  in  their  own  liquor,  and 
take  them  out  one  by  one  ; then  drain  the 
liquor,  and  let  it  Hand  to  fettle  ; fet  it  on  the 
fire  to  boil  ; put  a good  dead  of  whole  pep- 
per, fume  blades  of  mace,  a fcrape  of  nutmeg, 
and  a little  vinegar  and  fait  ; let  your  ’oyflers 
have  a boil,  and  keep  flirring  them  ; when  you 
think  them  enough  done,  take  them  bff,  put 
them  into  an  earthen  pot,  and  when  they  art 
eoldycover  them  very  clofe  ; and  be  lure  you 
have  liquor  enough  to  cover  them. 
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To  pickle  Mufcles  or  Cockles. 

Take  your  mufcles,.  beard  and  wafli  them 
very  clean  ; put  them  in  a pot  to  open  over 
the  fire  ; take  them  out  of  their  lhells,  and 
lay  them  to  cool.  Put  their  liquor  into  a 
clean  bafon,  and  let  it  ftand  till  the  fand  fall 
to  the  bottom  ; then  pour  off  the  clear ; add 
to  it  a little  vinegar  and  fait,  mace,  and  black 
pepper  ; make  it  fealding  hot ; put  in  your 
cockles  or  mufcles,  and  let  them  (lew  a while; 
then  take  them  off;  put  them  in  a bowl  to 
cool.  Tie  them  clofe  up  in  ajar,  and  keep  them 
for  ufe. 

To  fricafee  Oyjlers , Cockles , or  Mufcles. 

Wafli  them  thoroughly  clean  in  their  own 
liquor,  then  ftrain  the  liquor  on  them  ; put 
them  on  the  fire,  and  give  them  a feald  ; lift 
them  out  of  the  liquor,  and  thicken  it  with 
a little  butter  and  flour  kned  together. 
When  it  comes  a boil,  put  in  the  filh,  and 
let  them  juft  get  a boil  or  two.  Caff  two 
yolks  of  eggs  ; take  a little  of  the  liquor  out 
of  the  pan,  and  mix  it  with  the  yolks,  add  to 
it  a glafs  of  white,  wine,  a ferape  of  nut- 
meg, and  a very  little  fait ; then  put  them  in 
the  pan,  and  give  them  a tofs  or  two,  but 
don’t  let  them  boil ; then  dilh  them. 

To  fall op  Oyftcrs. 

Clean  and  feald  them ; put  a little  butter  and 
bread  crumbs  into  your  fcallops;  fill  them  with 
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the  oyfiers ; feafon  them  with  a little  fait  and 
fpices.  As  you  fill  the  fcallops,  put  in  a little  of 
the  liquor,  with  half  afpoonful  of  white  wine. 
When  the  fcallops  are  filled  with  the  cyders, 
cover  them  with  crumbs  of  bread,  and  min- 
ced parfiey,  and  lay  fmall  pieces  of  butter 
above  all.  You  may  do  them  in  an  oven,  or 
brown  them  before  the  fire. 

To  brown  Oyjlers  in  their  own  juice. 

Take  a quarter  of  a hundred  of  large  pan- 
done  oyflers';  wafh  them  clean  in  their  juice  y 
dip  them  in  the  yolk  of  an  egg  ; brown  a 
bit  of  butter  in  a frying-pan,  and  lay  them 
into  it ; but  don’t  put  one  above  another ; 
feafon  them  with  pepper,  and  a little 
fait.  Make  them  of  a fine  brown  on  both 
fides ; then  draw  them  afide  in  the  pan,  and 
pour  in  their  juice.  Thicken  it  with  a very 
little  butter  and  flour  ; let  it  boil  a little,  and 
Air  the  oyfters  into  it  carefully.  This  you  will 
find  the  mod  delicious  way  of  dreilmg  them. 

To  drefs  Haddocks  with  a Brown  Sauce. 

lake  half  a dozen  cf  the  larged  one?  • 
clean  them  well,  and  cut  ofi  the  heads,  tails, 
belly  (or  what  is  commonly  called  the  lugs)’ 
and  fins;  fprinkle  fait  over  them;  let  them 
he  m it  as  long  as  you  can  ; take  the  heads, 
tails,  &c.  and  cut  down  two  of  the  fmalled  of 
the  fifh  ; put  them  all  together  in  a pan,  with 
three  mutchkins  of  water ; put  in  an  onion 
or  two,  a Iprigof  winter  favory,  thyme,  and  a 
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little  lemon-peel;  let  all  boil  till  the  fubflance 
is  out  of  the  fifh;  then  flrain  off  the  flock. 
Brown  fome  butter,  and  thicken  it  with  flour; 
mix  it  in  the  flock  with  fome  ketchup,  fpices, 
and  fait.  You  may  put  in  a fpoonful  of  wal- 
nut-pickle, if  you  have  any.  When  the 
fauce  comes  a-boil,  put  in  your  fifh ; have 
fome  oyllers  or  mufcles  ready,  and  put  either 
of  them  in  with  a little  of  their  juice;  put  in 
fome  cut  pickles  juft  when  you  are  about  to 
difh  them  ; or  if  you  want  your  fauce  to  be 
richer,  make  your  flock  of  beef  in  place  of 
fifh.  It  is  much  the  better  of  a little  wine. 

To  Jhij}  large  Haddocks. 

Open  them  at  the  gills,  and  take  out  the 
guts,  but  don’t  flit  up  the  belly  ; be  fure  to 
clean  them  well.  Boil  two  of  them  in  fait 
and  water  ; then  ikin  and  take  the  bones 
from  them,  and  chop  them  on  your  mincing 
board  very  fmall ; feafon  them  with  fait  and 
mixed  fpices.  You  muft  work  it  up  with  a 
good  deal  of  fweet  butter,  and  as  much  beat 
eggs  as  will  make  it  flick  ; then  fluff  the  bel- 
lies of  your  haddocks  with  this  foix’d  meat  ; 
keep  fome  of  it  to  roll  up  in  balls  ; be  fure  to 
fry  them  in  brown  butter  ; make  the  fauce 
the  fame  as  before,  and  boil  the  filh  in  it  ; 
be  fure  that  the  fauce  cover  them:  put  in  the 
balls,  and  give  them  a boil  along  with  the 
fifh.  If  the  fifh  have  roes,  boil  them  alone 
in  fait  and  water  ; garnifli  the  difh  with  them 
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and  parfley.  You  mufl  lay  them  in  fait  and 
water. 

To  crimp  large  Haddocks  in  the  oven  with  a 
white  fauce^-a  niece  way  of  doing  them.\ 

Take  four  large  haddocks  ; gut  and  clean 
them  as  in  the  laid  receipt  ; boil  three  fmaller 
ones  in  fait  and  water ; ikin,  bone,  and  chop 
them  very  fmall,  with  the  crumb  of  a pen- 
ny loaf,  two  anchovies  boned,  and  two  01- 
three  pickled  oyfters  ; feafon  with  white  pep- 
per and  fait,  and  a little  minced  parfley.  “ 
Work  this  up  with  four  ounces  of  fweet  but- 
ter, and  the  yolks  of  two  eggs*.  Then  fluff 
the  bellies  of  your  fifli  with  part  of  it,  and 
roll  up  the  remainder  with  a little  flour 
into  handfome  round  and  oval  balls.  Rub 
the  fifli  over  with  the  yolk  of  an  egg.  Sea- 
fon  them  with  a little  white  pepper  and  fait, 
and  ftrew  grated  bread  and  minced  parfley 
over  them,  and  flick  bits  of  butter  upon  the 
top  of  them.  Put  them  in  an  oven  to  crifp, 
and  take  care  to  bafle  them  well  with  the 
butter  that  comes  from  them.  Then  fet  on 
a pound  of  veal  with  three  mutchkins  of  wa- 
ter, two  onions,  and  fome  parfley.  Strain 
and  thicken  it  with  a little  butter  and  flour, 
and  add  to  it  a glafs  of  white  wine,  the 
fqueeze  of  a lemon,  and  a quarter  of  a 
hundred  of^pickled  oyfters  with  their  juice. 
When  the  fifli  are  crifp  and  ready,  difli  them 

carefully 
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carefully  up  for  fear  of  breaking  them.  Pour 
your  fauce  about  them,  lay  in  your  balls,  and 
ftrew  over  fome  cut  pickles.  Garnilh  with 
famphire  and  diced  lemon. 

N.  B.  I have  often  dr e fed  codlings  in  this 
manner , and  they  gave  great  faiisf action ; but  ob- 
ferve  when  you  do  them , to  take  the  fkin  clean 
of  with  boiling  water. 

To  drefs  Whitings  with  a White  Sauce. 

Clean  them  well,  and  lay  them  in  fait  and 
water.  You  may  make  your  flock  of  had- 
docks, or  a little  veal  gravy,  and  feafon 
it  with  fait,  whole  white  pepper,  mace, 
lemon-peel,  and  two  or  three  cloves.  When 
this  is  enough,  drain  it  off,  and  turn  it 
back  into  the  pan,  and  thicken  it  with  but- 
ter wrought  in  flour.  When  it  boils,  have 
fome  parfley,  chives,  or  young  onions, 
minced  fmall,  and  put  them  in  the  fauce;  let 
them  boil  a little  before  you  put  'in  the  fifli, 
for  a very  little  will  do  them;  cad  fome  yolks 
of  eggs,  according  to  the  flze  of  the  difli  ; 
icrape  a little  nutmeg  amongd  the  eggs, 
a glafs  of  white  wine,  and  a little  of  the  juice 
of  a lemon  ; then  take  out  a little  of  the  boil- 
ing fauce,  and  mix  with  the  eggs  ; pour  all 
• into  the  pan  amongd  the  fauce,  keeping  it 
diaking  over  the  fire.  Be  fure  you  never  let 
any  fauce  boil  after  the  eggs  go  in.  Small 
haddocks  dreffed  the  fame  way  are  very 
good. 
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To  make  Parton  Pies. 


Boil  two  large  par'tons ; when  they  are  cold 
.pick  all  the  meat  out  of  them,  taking  care  to 
keep  out  the  Ikins  and  bits  of  the  fliells  ; mix 
it  with  the  grated  crumb  of  a penny  loaf,  a 
glafs  of  white  wine,  (which  I think  is  prefer- 
able to  red,  becaufe  it  does  not  difcolour  the 
pie)  a fcrape  of  nutmeg,  a little  white  pepper 
and  fait,  a quarter  of  a hundred  oyfters  par- 
boiled and  cut  fmall,  with  their  liquor  drain- 
ed, and  a quarter  a pound  of  fweet  butter. 
Give  them  a fcald  on  the  fire,  and  Itir  them 
clofe  that  they  may  not  flick  to  the  pan. 
Wafh  the  body  fliells  very  clean,  and  fill  them 
up  with  the  above  ingredients.  Put  them  in 
an  oven,  or  before  a clear  fire,  to  brown. 


To  make  a Lobjler  Pie. 

lake  two  good  lobfters,  pick  out  all  the 
meat  and  cut  it  in  large  pieces,  put  a fine  puff 
pade  round  the  edge  of  your  difh,  then  put 
in  a layer  of  lobfters,  and  a layer  of  oyfters 
witn  biead  crumbs  and  flices  of  butter,  a lit— 
de  pepper  and  fait,  then  a layer  of  lobfters, 
and  fo  on,  till  your  difh  is  full,  then  take  the 
red  part  of  the  lobfter,  and  pound  it  fine,  with 
cnopped  oyfters,  crumbs  of  bread,  and  a lit- 
tle butter;  make  them  into  fmall  balls, fry  them, 
ana  lay  them  upon  the  top  of  your  pie;  make  a 

f ■' ftk'  gfaVi’’  PUt  t0  k a little  PW 

r’ the  °yfter  liquor,  and  half  a glafs  of  white 
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wine,  drain  it  anti  pour  into  your  pie,  then 
lay  on  your  crud;  dick  a few  fmall  claws  in 
the  top  of  it,  and  fend  it  to  the  oven. — This 
and  a parton  pie  will*  make  pretty  corner 
didies.  » 

A Tricafee  of  Lofcfters 

Boil  a large  lobder  ; when  it  is  cold  take 
the  tail  from  the  body,  and  cut  it  through  the 
middle  the  long  way.  Pick  the  meat  out  of 
both  ddes  carefully,  fo  as  to  keep  the  red  part 
whole.  Break  the  two  large  claws,  and  alfo 
take  out  the  meat  whole.  Pick  out  all  the 
other  fiediy  parts,  and  il  it  has  a roe,  cut  it  in 
fmall  pieces.  For  a dock,  take  half  a pound 
of  veal,  three  half  mutclikins  of  water,  two 
onions,  the  paring  of  a lemon,  fome  whole 
pepper  and  fait,  and  a few  blades  of  mace. 
When  the  fubdance  is  boiled  our  of  the  veal, 
and  the  gravy  well  taded,  drain  and  fcum  it. 
Then  put  to  it  a glafs  of  white  wine,  the 
fqueeze  of  a lemon,  and  thicken  it  with  but- 
ter and  flour.  Set  it  again  on  the  fire,  and 
when  it  boils,  fcum  it.  Gad  the  yolk  of  an: 
egg,  and  dir  into  it  a little  of  your  gravy,  and 
half  a gill  of  cream,  and  when  it  is  well  mix-- 
, ed,  pour  it  into  your  fricafee.  Then  put  in 
vour  lobder,  and  let  it  fimper  but  not  boil^;. 
give  it  a drake  now  and  then,  and  dun.  it  -•  Cn.  ■ 
Take  up  the  large  claws,  and  place  them  at- 
each  end  of  your  clidr,  the  tail  bits  at  tne  iidcs,. 
and  the  fmall  pieces  of  the  dfh,  with  the  roc, 
in  the  middle  of  it.  Pour  the  fauce  ah  over 
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it,  but  don’t  fill  the  difh  too  full,  that  the  Iob- 
fter  may  be  feen.  Garnifh  with  famphire 
and  barberries,  or  a fliced  lemon  and  French 
beans. 

To  Jlew  Trouts  with  Brown  Sauce. 

After  thev  are  cleaned  dry  them  very  well; 
daub  them  with  flour,  and  brown  them  a little 
in  the  frying-pan  ; take  as  much  flock  of  ei- 
ther beef  or  fife  ; put  in  a faggot  of  fweet 
herbs,  and  an  onion  or  two  ; flrain  off  your 
flock  ; thicken  it  with  browned  butter  and 
flour;  feafon  it  with  fpices,  fait,  ketchup,  a. 
little  walnut-pickle,  and  fome  claret.  When 
the  fauce  comes  a-boil,  put  in  the  trouts,  and 
flew  them  until  they  be  enough.  If  you 
choofe  them  with  a white  fauce,  do  them  in  the 
fame  manner  as  the  whitings.  You  may  drefs 
pike  or  eel  in  the  fame  way  as  the  trouts  with 
brown  fauce,  taking  care  to  cut  the  eels  in 
pieces  about  three  or  four  inches  long. 

To  pot  Eels. 

- -After  taking  the  fit  in  off  your  eels,  fplit 
them  from  the  feoulders  to  the  tail,  and  bone 
them  ; feafon  them  very  highly  with  fait,  fpi- 
ces,  and  fweet  herbs : then  put  every  two  to- 
gether, the  in  fide  of  the_fhouIders  of  the  one 
to  the  inflde  of  the  tail  of  the  other ; roll  c- 
very  pair  up  as  you  do  a collar,  and  take  as 
trary  of  them  as  will  fill  your  potting-carr, 
putting  fome  butter  above  and  below  them  : 
cover  them  with  coarfe  paper ; put  them  in 
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the  oven,  which  muft  not  be  too  hot ; it  will 
be  a good  while  before  they  be  enough. 
When  you  difli  them,  put  one  of  the  collars 
in  the  middle  of  the  aliet  (dilh),  and  cut  ano- 
ther into  thin  dices,  and  put  round  the  one 
ill  the  middle.  You  may  garnilh  it  with 
any  green  thing  you  choofe.  . 

t 

To  pot  frejh  Herrings. 

Scale  them,  and  make  them  very  clean  ; 
feafon  them  well  with  fait  and  fpices ; pack 
them  neatly  in  your  potting-can,  laying  the 
Ihoulders  of  the  one  to  the  tail  of  the  other. 
When  you  have  as  many  as  you  intend,  pour 
on  as  much  vinegar  as  will  cover  them  ; bind 
them  clofe  up,  and  put  them  in  a flow  oven. 
They  will  take  about  four  hours  of  doing. 

To  Fry  Turbot. 

Slice  the  turbot  as  thin  as  you  can  ; flour 
them  and  fry  them  on  both  fides  of  a line 
brown' ; beat'  fome  butter  ; put  a little  wal- 
nut pickle,  fome  pickled  oyfters,  and  a little 
ketchup  in  it  for  a fauce,  which  you  may 
pour  over  the  turbot:  garnilh  them  with  ftic- 
ed  lemon  or  pickles.  The  tail-cut  is  the  belt  for 
frying. 

To  drefs  a Sea-cat. 

Walh  it  very  clean  and  flein  it ; turn  the 
tail  into  the  mouth  ; take  fome  good  flock, 
thicken  it  with  browned  butter  and  flour  ; 
put  in  fome  claret,  ketchup,  fait,  and  fpices, 

tW'O 


F I S IT. 


-9 


ch.  ir. 

two  or  three  anchovies,  fome  pickled  oyflers, 
with  fome  of  their  liquor,  fome  cut  pickled 
walnuts,  with  a little  of  their  pickle;  be  fure 
to  have  as  much  fauce  as  will  cover  the  filli  ; 
boil  the  fifli  amongft  the  fauce  ; then  diih  it, 
and  put  the  fauce  about  it. 

T o drefs  a Sea-cat  with  a white  Sauce. 

Order  the  fifli  as  in  the  former  receipt  *, 
boil  it  in  fait  and  water  ; and  for  fauce  take 
fome  good  flock;  thicken  it  with  butter;  work 
in  flour  a little  white-wine,  a blade  of  mace,, 
a little  piece  of  lemon-peel,  an  anchovy,  fome 
pickled  oyflers,  and  a little  of  their  liquor. 
When  the  fauce  is  ready,  beat  the  yolk  of  an 
egg,  and  mix  with  it  ; difti  it  and  pour  the 
fauce  over  it. 

Anchovies,  oyflers,  pickled. walnuts,  and 
lemon-peel,  are  fine  ingredients'  for  all  kinds 
of  drefled  fifti.  If  you  have  no  flock  made 
of  meat,  you  may  make  a very  good  one  of 
fifli.  The  proper  fifli  for  it  are  haddocks, 
whitings,  and  flounders. 
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Of  Flesh. 

To  red  a Rump  of  Beef. 

For  one  rump,  take  two  ounces  of  falt- 
petre,  a quarter  of  a pound  of  brown  fugar, 
half  pound  bay  fait,  one  ounce  Jamaica  pep- 
per, two  drops  of  cloves,  a nutmeg  or  two  ; 
beat  and  mix  them  altogether,  and  rub  it  in- 
to the  beef  as  well  as  you  can  ; then  rub  it 
over  with  common  fait ; bed  and  cover  it 
with  the  fame  ; let  it  lie  three  weeks,  turn- 
ing it  every  other  day,  and  then  hang  it  up. 

To  ?nake  Mutton  Hams. 

Half  a pound  of  bay  lalt,  and  a quarter  of  a 
pound  of  fugar,  wall  do  three  or  four  mutton 
hams.  If  they  are  very  large,  allow  half  an 
ounce  of  fakpetre  to  each  ham,  and  tire  fame 
fpices  as  in  the  above  receipt.  Thrult  your 
finger  down  the  hole  of  the  fhank,  and  ftuif 
it  well  with  the  falts  and  fpices  ; rub  them 
well  over  with  the  fame ; then  rub  them 
over  with  common  fait,  and  pack  them  in  the 
trough,  turning  them  every  other  day  for  a 
fortnight,  and  then  hang  them  up. 
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To  make  a Bacon  Ham. 

Take  a pound  of  common  and  a pound  of 
bay  fair,  two  oqnces  of  faltpetre,  an  ounce  of 
falprunella,  a quarter  of  a' pound  of  coarfe  fu- 
gar,  and  fpices  as  in  the  former  receipts  ; 
mix  all  well  together  ; open  it  a little  at  the 
fliank,  and  fluff  it  well  with  the  fait  and  fpices; 
then  tie  it  up  hard  with  pack-thread  round 
the  fhank-bone  to  keep  the  air  out  of  it ; rub 
it  all  over  with  the  mixture  as  well  as  poffible; 
lay  it  in  a trough,  and  drew  a little  fait  above 
and  below  it ; take  two  or  three  folds  of  an 
old  blanket,  and  cover  the  trough  to  keep 
out  the  air.  After  it  has  lain  that  way  two 
or  three  days,  pour  off  all  that  brine ; then 
take  what  was  left  of  the  mixed  fairs,  and  mix  in 
fome  more  common  fait  with  them  : rub  the 
ham  every  day  with  it,  turning  it  and  throwing 
away  the  old  brine  every  day.  Continue  fo 
doing  for  three  weeks  ; be  fure  to  cover  the. 
trough  always  with  the  cloth ; lay  the  ham* 
upon  a table,  with  boards  and  weights  above 
it;  then  hang  it  up. 

All  h ung-meat  is  bed  fmoked  with  wood  ; 
juniper  is  the  bed,  if  you  have  it. 

To  cure  Neats  Tongues. 

Rub  them  well  with  common  fait,  and  let 
them  lie  three  or  four  days  ; then  lay  them  in 
a heap  on  a table  to  let  the  brine  run  from 
”\em  ’ r^en  mix  as  much  common  fait,  bay 
Ian,  faltpetre,  and  coarfe  fug-ar,  as  will  do  the 
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quantity  of  tongues  ; ft  re  tv  fome  common  fait 
in  the  bottom  of  a barrel ; pack  in  the  tongues 
neatly,  and  on  every  row  of  them  ftrew  the 
mixed  falts  ; if  you  have  not  enough,  make  it 
up  with  common  fait ; put  on  the  finking 
board  and  weights  above  it  to  bring  up  the 
brine  to  cover  them  ; then  clofe  up  the  bar- 
rel. 


To  make  forced  Meat  Balls  to  ferve  for  any  kind 

of  Fief  or  Fowl*. 

Take  a pound  of  veal  free  from  the  fltins, 
half  a pound  of  beef  fuet,  a flice  of  bacon  ham> 
fix  pickled  oyfters,  a fmaU  pickled  cucumber, 
and  fome  bread  crumbs,  mince  and  beat  them 
in  a mortar  to  a pafte.  Seafon  it  with  mixed 
fpices  and  the  grate  of  a lemon,  and  then  mix 
it  up  with  the  yolks  of  two  eggs ; roll  it  up 
with  a little  flour  into  round  ‘and  oval  balls, 
and  brown  them. 

To  ragoo  a Rump  of  Beef  of  a ft  one  weight. 

Turn  up  the  inflde  of  the  rump,  and  with 
a {harp  knife  take  the  bones  nicely  out  of  it. 
Rub  the  hole  from  which  the  great  bone  was 
extracted  \yith  the  yolk*  of  an  egg.  Bieak 
the  bones  and  put  them  on  a flow  fire  with 
two  pints  of  water,  a pound  of  beef  cut  in 
pieces,  a carrot,  turnip  and  onion  cut  final!. 
Then  make  a forced  meat  thus,  i nke  a flic., 
neatly  off  the  thick  of  your  rump,  fo  as  not 

* See  the  forced  meat  for  fjh  in  the  receipt  for  mus- 
ing haddocks,  page  23,. 
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to  disfigure  it,  a quarter  a pound  of  fuet,  the 
fame  quantity  of  bacon  ham,  two  anchovies, 
and  a pickled  cucumber;  mince  all  thefe  to- 
gether, and  feafon  it  high  with  mixed  fpices 
and  fait.  Take  a part  of  this  forced  meat  and 
fill  up  the  hole  of  your  rump.  Turn  in  the 
narrow  end  of  it,  and  IkeWer  it  down  that  it 
may  lie  handfomely  in-  the  difli.  Then  with  a 
larding  pin,  make  fmall  holes  about  two  inch- 
es from  each  other  in  the  thick  of  your  rump, 
rub  them  with  the  yolk  of  an  egg,  and  fill  them 
up  with  the  red  of  your  forced  meat.  This 
done,  rub  over  your  whole  rump  with  the 
yolk s of  two  eggs.  Brown  half  a pound  of  but- 
ter in  a frying  pan,  put  your  rump  into  it,  and 
turn  it  every  way  till  it  is  all  of  a fine  lightbrown. 
Wnen  your  dock  is  ready,  drain  it,  return  it 
back  into  the  pot,  and  put  in  your  rump,  co- 
vering it  clofe.  Let  it  dew  flowly  about  three 
hours,  and  turn  it  twice  in  that  fpace.  Then 
take  it  out,  thicken  your  fauce  with  butter  and 
flour,  and  add  to  it  two  fpoonfuls  of  ketchup,  a 
glafs-of  port,  fome  browned  forced  meat  balls, 
pickles,  browned  oyders  with  their  liquor,  a 
ipconful  of  vinegar,  and  if  you  choofe,  a few 
i weetbreads  and  kernels  parboiled.  When  your* 
fauce  comes  a-bbil  again,  feum  it  well,  and  put 
m your  rump.  Let.it  lie  a while  till  it  is  ' 
thoroughly  heated.  Then  take  it  out,  place 
it  handfomely  m your  difli,  and  pour  the  fauce 
a,tout  it,  Garnifh  with  pickles. 
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T o flew  a Fuimp  in  a plain  manner  with  Roots. 

Powder  your  rump  and  let  it  lie  three  days, 
then  take  it  up  and  wipe  it  clean.  Brown  it 
off  as  before,  and  put  it  into  a pot  of  boiling 
water ; after  it  has  boiled  an  hour,  put  in  fome 
carrots,  turnip  and  onion.  When  it  is  near 
ready,  and  the  foup  good,  make  a fauce  thus: 
Brown  a quarter  a pound  of  butter,  and  thic- 
ken it  with  flour,  mix  it  into  achoppin  of  your 
foup,  give  it  a boil,  put  in  a fpocnful  of  ket- 
chup, and  fcum  it.  • Difh  up  your  rump,  and 
pour  the  fauce  over  it,  and  garnifli  it  with  the 
boiled  carrot  and  turnip,  either  whole,  or 
turned  out  as  you  pleafc.  Then  ferve  up 
your  foup  by  itfelf  on  toafls  of  bread. 

Beef  a-la-mode. 

Take  fix  pound  of  the  round  of  a rump, 
cut  the  marrowbone  neatly  out  of  it,  and 
flcewer  the  pieces  together  to  keep  it  of 
a handfome  round.  Ilcle  it  with  a larding 
pin,  and  fill  the  holes  with  forced  meat,.  jcud 
the  beef  over  with  mixed  fpices  and  fait,  lard 
it  with  thin  Alices  of  bacon,  dredge  it  with 
flour,  and  brown  it.  Put  on  a mtitchkia  of 
jlrong  beef  gravy,  with  a gill  of  vinegar  and_ 
an  onion,  in  a fieT  pot.  Lay  timber  ikewers 
acrofs  the  bottom  of  it  to  keep  your  meat 
from  burning,  cover  it  up  very  cloie,  and 
Hew  it  gently  for  an  hour  and  a half.  I -ten 

turn  it,  and  let  it  flew  till  it  is  tender,  a 

out  the  beef,  ftruin  and  fcum  your  fc  up,  and 

pour 
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pour  it  over  it.  You  may  add  forced  meat 
balls  if  you  choofe.  It  will  eat  well  either 
hot  or  cold. 

To  pot  Beef. 

Take  fome  flices  of  a rump  or  a hookbone 
of  beef;  firew  a little  faltpetre  on  it  ; let  it 
lie  two  days  ; then  put  it  in  the  potting-can 
with  a good  deal  of  butter  or  fiiet ; tie  it  clofe 
up  with  paper,  and  put  it  in  a quick  oven  ; let 
it  bake  two  or  three  hours  ; then  take  it  out, 
and  pour  all  the  fat  and  gravy  clean  from  it. 
When  it  is  cold,  pull  it  all  into  threads,  and 
beat  it  very  fine  in  a mortar  ; feafon  it  with 
fait  and  mixed  fpices.  Whatever  weight  of 
beef  } ou  have,  take  the  fame  weight  of  fweet 
butter  ; oil  and  fcum  it  ; pour  it  on  the  meat, 
and  keep  back  the  grounds.  You  mull  work 
the  butter  and  meat  very  well  together ; then 
prefs  it  into  fmall  white  pots,  and  oil  fome 
more  butter  ; pour  it  on  the  top,  and  tie  them 
dole  up^  with  paper.  You  may  fend  it  in 
poi.j  to  the  tabie.  .A  hare  may  be  potted  the 
fame  way. 

To  make  minced  Collops. 

, Take  a tender  piece  of  beef,  keep  out  all 
tne  ikin  and  fat,  mince- it  (mall,  feafon  it  with 
but  and  mixed  fpices';  you  may, {fired  an  oni- 
on lmall,  and  put  in  with  it ; fpread  the  col- 
ops, and  dredge  flour  on  them;  broken  f^we 
cutter  in  a frying-pan  ; put  the  collops  in  the 
pan,  and  continue  beating  with  the  beater 

till 
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till  they  fuck  up  all  the  butter,  and  be  a little 
brown.  You  may  draw  as  much  flock  from 
the  ildns  and  tough  pieces  as  will  ferve  for 
the  fauce  ; drain  off  the  dock.;  fet  it  on  to 
boil,  audput  the  collops  in,  and  let  them  d^w  - 
until  they  are  enough.  You  may  put  in  foine 
pickles,  or  vinegar,  if  you  choofe  them.  If  you 
fee  any  of  the  butter  on  the  top,  feum  it. 

To  pot  a Cow’s  Head. 

W adi  it  well  with  fait  and  water  ; it  is  the 
better  of  blanching  a night,  giving  it  more 
clean  water  ; break  it,  that  it  may  go  into  the 
pot ; boil  it  until  the  flefh  comes  off  eafdy  ; 
take  out  the  eyes  and  the  pallat : take  the 
black  fkin  of  the  pallat ; cut  the  black  out  of 
the  eyes  ; cut  the  eyes  in  rings,  and  the  pal- 
lat in  dices,  the  fat  parts  about  an  inch  long, 
and  mince  the  black  parts  fmall ; then  mix  the 
pieces  altogether  ; take  the  fat  off  the  broth. 
For  dock,  boil  a large  knap  of  veal  in  a pint 
of  water,  with  onion,  carrot  and  turnip. 
When  the  veal  is  w'ell  boiled,  drain  it,  and 
pick  out  all  the  grizly  parts  of  it.  Cut  them 
about  half  an  inch  long,  pick  out  alfo  the  flediy 
parts  of  it,  and  mix  them  with  the  cuttings  of 
the  head.-  Seafon  it  very  high  with  fait  and 
mixed  fpices.  the  fqueeze  of  a lemon,  and  fome 
cut  pickles.  " Put  it  into  a large  potting-can 
(or  a fhape  if  you  have  one)  and  mix  it  w-ell 
with  the  gravy  drawn  from  your  veal,  and 
the  fat  that  has  been  feumed  od  the  head. 
Cover  it  clefe  with  a coarfe  water  paite, 
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and  flour,  or  ftrong  paper,  and  fet  it  into  a 
flow  oven  for  two  hours.  Then  draw  it,  and 
when  it  is  quite  cold  turn  it  out,  or  cut  it  in 
dices,  and  garnifh  it  with  beet  root,  or  red 

'cabbage. 

If  you  have  not  an  oven,  pot  it  on  a flow- 
fire,  covering  it  clofs  till  the  gravy  is  almoft 
foaked  in.  Then  put  into  fhapes,  and  when 
you  are  to  ufe  it,  dip  your  fhape  in  warm  wa~ 
ter  and  turn  it  out.  Garnifh  as  before. 

To  broil  Beef  Steaks. 

Take  the  bell  bit  of  the  beef  for  ffeaks  of/ 
the  rib-end  of  a fparerib  ; cut  the  ffeaks  pret- 
ty thick  ; brade  them  with  the  flat  fide  of  the 
chopping-knife;  the  gridiron  muff  be  very 
clean  and  very  hot,  the  fire  very  clear,  before 
you  lay  them  on  ; keep  turning  them  often. 
When  enough  fait  them  in  the  difh  ; ftrew 
pickles  over  them.  Send  them  hot  with  a 
cover  over  them. 

Scots  Beef  Gallops. 

Cut  ffeaks  of  a nuckbone  or  fparerib  in  Imall 
pieces  ; beat  them  wed  ; take  a ftewpan, 
brown  a little  butter  with  flour,  put  in  a row 
of  beef,  with  pepper,  fait,  and  fliced  onions ; 
repeat  the  fame  till  your  ftewpan  is  near  full ; 
diav/  back  the  collops,  make  about  half  a 
mutchkin  or  gravy  of  the  fldnny  parts  of  your 
beer,,  and  thicken  it  with  butter  and  flour; 
aClCl  t0  11  little  vinegar  and  ketchup,  and 
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when  it  boils  fcum  it,  and  mix  your  collops 
with  it. 

To  make  Beef  Olives. 

Cut  thin  flices  off  a tender  piece  of  beef 
pretty  long,  and  about  three  inches,  broad  ; 
cut  the  fat  pieces  feparate  from  the  lean ; beat 
them  with  the  rolling-pin  ; put  a bit  fat  on  e- 
very  piece  of  lean  ; feafon  them  with  fait  and 
mixed  fpices ; roll  every  one  up  like  a collar  ; 
pack  them  clofe  to  one  another  in  a potting; 
can  ; put  butter  below  and  above  them  ; then 
tie  them  clofe  up  with  coarfe  paper  ; put  them 
into  the  oven,  and  bake  them  until  they  are 
enough.  Pour  off  all  their  own  juice,  and. 
fcum  off  all  the  fat  ; add  fome  veal  gravy 
thickened  with  a little  butter  wrought  in  flour; , 
put  to  it  a little  ketchup  and  vinegar,  and  pour 
it  over  the  olives,  adding  fome  forced  meat: 
balls. 

To  collar  Beef. 

Take  the  nineholes  of  beef ; bone  it  ; rub 
it  well  with  fait  and  faltpetre ; let  it  lie  three 
or  four  days,  or  more,  according  to  thethick- 
nefs  of  the  beef;  take  it’ up  and  dry  it  well 
with  a cloth  ; then  feafon  it  very  well  with 
mixed  fpices  and  facet  herbs,  if  you  choofe 
it  ; roll  it  up  very  hard,  and  roll  a cloth  a- 
bout  it ; tic  the  cloth  very  tight  at  bodi 
ends : bind  the  collar  very  firm  with  broad 
tape  ; put  it  into  a pot  of  boiling  water  ; be 
lure  to  keep  it  always  covered  with  water. 
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If  it  is  very  thick,  it  will  take  near  four  hours 
boiling.  When  it  is  boiled  hang  it  by  one 
of  the  ends  of  the  cloth,  to  drop  the  water 
from  it ; when  it  is  cold,  loofe  it  out  of  the 
bindings.  You  may  make  a collar  of  pork 
and  mutton  the  very  fame  way. 

Scarlet  Beef. 

Take  eight  or  ten  pound  of  the  bread:  of 
fat  beef,  and  rub  it  hard  over  with  a pound  of 
common  fait,  a quarter  a pound  of  bay 
fait,  a quarter  a pound  of  brown  fugar, 
and  one  ounce  of  faltpetre,  mixed  and  beat 
all  fine  together.  Let  it  lie  a fortnight,  turn- 
ing it  daily,  and  then  boil  it.  It  "eats  very 
well  with  greens  when  hot,  and  makes  a pret- 
ty fide  difli  when  lliced  down  cold  garnilhed 
with  parfley. 

Bouilie  Beef. 

Take  fix  or  eight  pound  of  a bread,  nei- 
ther too  thick  nor  too  thin,  and  bone  it.  Break 
the  bones  and  put  them  into  a pot  with  three 
pints  of  water,  onion,  carrot  find  turnip.  Beat 
your  beef  with  the  peflle  of  a mortar.  Rub 
it  over  with  the*  yolk  of  an  egg,  and  fait. 

I Brown  half  a pound*  of  butter,  and  brown  the 
beef  in  it.  Strain  your  flock,  put  the  beef 
into  it,  and  flew  it  on  a flow  fire  for  two  hours 
and  a half:  turn  out  fome  nips  and  carrots, 
cut  about  three  inches  long,  and  take  out 
your  beef.  Scurn  the  lance,  add  to  it  a little 
moie  fair,  and  thicken  it  with  butter  and  flour. 
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Put  in  the  carrot  and  nips,  and  flew  them  a- 
Iong  with  the  beef  half  an  hour  longer.  Then 
difh  it  up  : and  garnifh  with  the  carrot  and 
sips. 

To  flew  a Gigot  of  Veal. 

Cut  off  the  {hank  bone,  and  boil  it  in  three 
choppins  of  water,  with  a pound  of  veal,  fome 
onions,  mace,  lemon  peel,  white  pepper,  and 
fait.  Then  make  holes  in  your  gigot  with 
a larding-pin,  and  flulF  it  with  veal  forced 
meat,  rub  it  over  with  an  egg,  white  pepper 
and  fait,  and  brown  it.  Strain  your  fauce 
and  thicken  it  with  butter  and  flour;  put  it  a- 
gain  into  the  pot,  and  when  it  comes  a-boil, 
fcum  it.  Put  in  your  gigot  to  flew,  and 
when  it  is  ready  throw  in  fome  pickled  oyflers 
with  their  liquor,  fome  fried  forced  mea*.  bafls, 
and  the  juice  of  a fmall  lemon.  Then  difh  it 
up,  and  pour  the  fauce  over  it.  Garnifh  with 
fliced  lemon. 

Scotch  Col!oj)s  with  a White  Sauce. 

Take  three  pound  of  veal,  the  thick  of  the 
thigh,  cut  jn  thin  pieces  about  the  flze  of  a 
crown  piece.  Flatten  them  with  a rolling- 
pin,  dip  them  in  the  yolk  of  an  egg,  feafop 
them  with  white  pepper  and  fait,  mace,  nut- 
meg, and  the  grate  of  a lemon  mixed'together. 
Crown  them  of  a light  gold  colour  in  lweet 
butter.  Take  a little,  veal  gravy  with  onion 
and  parfley  boiled  in  it,  flrain  and  thicken  it 
with  butter  and  flour.  Scum  it  when  it  boils; 
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put  in  the  fqueeze  of  a lemon,  a glafs  of 
white  wine,  a few  pickled  oyfters  and  forced 
meat  balls  fried  of  a light  brown.  Then  put  in 
your  collops,  and  let  them  boil  about  five  mi- 
nutes ; call  the  yolk  of  an  egg,  mix  it  with 
a gill  of  boiling  cream,  and  ftir  it  into  your 
pan  as  foon  as  it  comes  off  the  fire,  and  ferve  it 
up.  Garnifh  all  veal  difties  with  fliced  lemon 
and  green  pickles  ; and  obferve  never  to 
let  any  thing  come  a-boil  that  has  eggs  or 
cream  in  it,  becaufe  it  cradles  the  fauce. 

Scots  Collops  with  a Brown  Sauce. 

Cut  and  flatten  them  as  above ; fe'afon  with 
mixed  fpices  and  fait,  drew  grated  .bread  over 
them,  and, brown  them  on  both  fides.  Take 
them  out  and  wipe  your  pan  clean  ; brown  a 
little  butter  and  thicken  it  with  flour,  Air 
into  it  fome  veal  gravy  and  a fpoonful  of  ket- 
chup. Scum  it,  and  add  to  it  a few  brown- 
ed oyfters,  forced  meat  balls,  and  the  fqueeze 
of  a lemon;  put  in  your  collops,  boil  them 
about  five  minutes,  and  ferve  them  up. 

To  hajh  Cold  Veal . 

Cut  it  down  in  thin  flices  : take  the  bone? 
and  ikinny  pieces  to  make  the  flock  ; and 
put  into  it  a piece  of  lemon-peel  and  fome 
blades  of  mace.  If  there  has  been  any  of  the 
gravy  left  of  the  roaft,  put  it  into  the  flock 
then  flrain  off  the  flock  and  thicken  it  with 
butter  and  flour;  put  in  a little  ketchup,  the 
fqueeze  of  a lemon,  and  a glafs  of  white  wine;; 
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then  put  in  the  veal,  give  it  a boil  or  two, 
and  then  difh  it  on  Tippets  of  toafted  bread. 

To  mince  Cold  Veal. 

Cut  off  all  the  brown  pieces  and  fat ; mince 
the  white  part  of  the  meat  fmall  with  a knife; 
boil  fome  fweet  cream  (taking  care  to  ftir  it 
until  it  boils,  to  keep  it  from  bratting  );  thick- 
en it  with  a very  little  fweet  butter  knead  in 
hour ; put  in  the  veal,  and  feafon  it  with  the 
grate  of  lemon,  a little  fait,  and  the  fcrape  of 
a nutmeg ; keep  it  toffing  on  the  fire  until 
the  fauce  is  a little  thick  ; juft  before  it  comes 
off,  give  it  a little  fqueeze . of  a lemon  : fo 
ferve  it  up. 

Veal  Cutlets. 

After  cutting  the  back  ribs  of  veal  into 
fteaks,  brode  them  with  the  chopping-knife  ; 
flour  them  before  you  put  them  into  the  fry- 
ing-pan ; make  them  of  a fine  light  brown  'r 
make  a ragoo  fauce  of  fome  flock  ; thicken  it 
with  brown’d  butter  and  flour,  as  in  the  other 
receipts  for  brown  fauce,  and  give  it  the  fame 
kind  of  feafoning  ; then  put  in  the  fteaks  into 
the  fauce  ; let  them  flew  until  they  are  e- 
nough. 

Broiled  Veal  Cutlets. 

Cut  and  beat  them  as  jn  the  former  re- 
ceipt ; rub  them  all  over  with  a beat  egg ; 
feafon  them  with  fait  and  the  grate  of  a le- 
mon ; ftrew  fome  crumbs  of  bread  over  them 
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on  both  iides  ; pour  a little  call  fweet  butter 
over  them ; lay  every  cutlet  in  clean  white 
paper ; Dron  mem  on  a clear  fire,  turning 
them  often  till  they  are  enough  ; take  off  the 
paper,  and  difli  them  : for  fauce,  fend  up  foroe 
beat  butter,  ketchup,  and  the  fqueeze  of  a 
lemon,  in  a fauce-boat. 

To  frkafee  a B recift  of  Veal. 

This  you  may  do  in  the  fame  manner  as 
the  collops  with  the  white  fauce  on  page 
40.  only  remember  to  cut  the  ribs  in  fhort 
pieces,  and  after  they  are  browned',  let  them 
boil  about  three  quarters  of  an  hour.— Lamb, 
chickens,  rabbits,  tripe  and  kernels,  See.  may 
be  done  the  fame  way. 

To  drefs  Veal  Fricandos. 

Cut  the  back-ribs,  keeping  two  of  them 
together  ; make  a flock  of  the  fliank,  neck, 
and  any  coarfe  pieces  ; make  up  a faggot  of 
fweet  herbs,  winter  favory,  thyme,  and  par- 
lley  ; put  it  into  the  flock,  with  a few  onions, 
fome  lemon  peel,  whole  pepper,  a little  white 
wine,  the  fqueeze  of  a lemon,  a few  cloves, 
and  a blade  ol  mace.  If  you  choofe,  you 
may  put  in  an  anchovy.  When  the  flock  is 
enough,.  A rain  it  off,  and.  thicken  it  with  but- 
ter knead  in  flour  ; when  it  comes  a-boil,  put 
in  the  (leaks,  and  flew  them  on  a how  fire. 
When  you  difh  it,  put  in  any  kind'  of  pickles 
Qi  not  as  you  pleafe  j be  fure  to  brown.  the 
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ribs  in  the  frying-pan  before  you  put  them 
into  the  fauce. 

To  drefs  Veal  Olives. 

Cut  fome  freaks  out  of  the  thick  of  a thigh, 
a good  deal  longer  than  broad,  and  dip  them  in 
the  yolks  of  eggs.  Seafon  them  with  mixed 
fpices  and  fait.  Make  fome  forced  meat,  roll 
it  up  into  oval  balls,  put  one  of  them  into  the 
heart  of  each  fteak,  and  bind  it  up  with  a 
thread,  cutting  off  a littlebit  atboth  ends  of  the 
olives  to  make  them  of  a handfome  lhape,  and 
brown  them.  Thicken  fome  veal  gravy  with 
browned  butter  and  flour,  add  to  it  a glafs 
of  white  wine,  a fpoonful  of  ketchup,  the 
fqueeze  of  a lemon,  a few  oyfters  and  forced 
meat  balls,  both  browned,  and  flew  them  along 
with  your  olives  flowly  three  quarters  of  an 
hour.  Then  difli  them  up  handfomely,  put- 
ting a large  olive  in  the  middle,  and  laying 
the  forced  meat  balls  and  oyfters  betwixt 
each  of  the  olives ; but  be  fure  to  take  the 
threads  from  them  before  you  put  them  into 
the  difli. 

To  ragoo  a B reajl  of  Veal. 

Bone  a breaft  of  veal  ; break  the  bones- 
and  put  them  on  to  boil,  with  three  choppins 
of  water,  onion,  carrot  and  turnip,  a bunch 
of  fweet  herbs,  and  a fhank  of  bacon,  flat- 
ten- your  veal  with,  the  fide  of  your  chopping 
, knife  ; feafon  it  with  mixed  fpices  and.  fait ; 
cut  Bices  of  bacon  ham  very  thin,  and  fpread 
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over  ir.  Take  the  yolks  of  fix  hard  boiled 
eggs,  and  mince  them  fine  with  the  crumb  of 
a penny  loaf,  half  a dozen  of  anchovies  bo- 
ned: mix  and  firew  them  over  the  bacon;  cut 
fonie  pickled  beans,  and  firew  them  above 
thefe.  Then  roll  up  your  veal,  beginning  at 
the  narrow  end,  and  bind  it  firm  with  a piece 
of  twine,  or  few  it  up  neatly.  Brown  it 
•with  ourter.  Ihen  ftrain  the  foup,  and  re- 
turn it  to  your  pot  with  the  collar,  and  let  it 
ftew  gently  two  hours,  covering  it  clofeup. 
Brown  1 ome  forced  meat  balls,  a quarter  of 
a hundred  oyfters,  two  fweetbreads  parboil- 
ed, cut  linall  and  browned,  l ake  ofi  the 
collar,  and  feum  all  the  fat  off  the  fauce ; 
thicken  it  with  browned  butter  and  flour, 
ana  feum  it  again;  add  to  it  your  forced  meat 
balls,  and  a glafs  of  port,  a fpoonful  of  ket- 
chup,  the  fqueeze  of  a lemon,  the  liquor  of 
the  oyfters,  and  a little  more  fpices  and  fait. 
Ihen  put  in  the  collar  and  give  it  a boil.  If 
you  choofe  you  may  add  feme  truffles  and 
morels  u cued  and  cut  frnall,  artichoke  bot- 
to-  is,  and.  pickled  muihrooms.  But  the  ra- 
goo  is  very  good  without  them.  Then  take 
out  the  collar,  cut  a neat  ilice  off  each 
end.  of  m to  keep  it  in  fhape,  and  unbind  it. 
luvide  it  into  tiiree  parts,  placing  the  largeft 
one  between  the  othertwo  in  the  middle  of  your 
and  pour  the  ragoo  about  them.  Gar- 
min  as  before — A breaft  of  veal  may  be  ra- 
fcou  m tins  way  without  being  boned,  lar- 
ded, or  rolled  up.  ’ 
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To  drefs  a Calf’s  Head. 

After  fcalding  and  tvafhing  it  very  clean, 
boil  it  half  an  hour,  and  when  it  is  cold,  cleave 
it  exactly  thro*  the  middle ; take  one  half  of  the 
head;  take  out  the  tongue  and  pallet;  cutoffthe 
upftanding  part  of  the  ear  ; ftrike  off  the  end 
of  the  nofe  ; fcore  it  in  fquares  ; rub  it  over 
with  a beat  egg  ; then  drew  it  over  with  fait, 
mixed  fpices,  crumbs  of  bread  and  parfley ; lay 
pieces  of  butter  upon  it,  and  put  it  in  an  oven  or 
before  the  fire  to  brown,  balling  it  frequent- 
ly with  the  butter.  Remember,  when  clean- 
ing the  head  not  to  open  the  jaws.  Cut 
down  the  other  half  into  llices,  neither  too 
long  nor  too  fhort ; dice  off  the  ear  part  round 
ways,  and  take  out  the  eye  ; cut  the  black 
cut  of  it,  and  dice  it  down  ; fkin  the  tongue 
and  pallet,  and  dice  them  down  ; _ thicken 
fome  flock  of  veal  with  butter  knead  in  flour; 
feafon  it  with  fait,  mixed  fpices,  a little  ket- 
chup, fome  white  wine,  the  fqueeze  of  a le- 
wion,  and  fome  pickled  oyffers  ; put  in  the 
hafh,  and  let  it  flew  a little  ; throw  in  a piece 
of  lemon-Deel,  but  take  it  out  "when  you  difh 
it.  When  you  difh  it,  lay  the  hafli  in  the 
difh,  and  the  other  half  in  the  middle  ; gar- 
nifli;  with  brain  cakes  and’ green  pickles. 

To  make  Brain  Cakes. 

When  the  head  is  cloven,  take  out  the 
brains  and  clear  them  of  any  firings  tnaL 
may  be  amongfl  them.  Call  them  well  v ith 
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a knife,  and  mix  them  with  the  yolks  of  two 
raw  eggs,  a few  crumbs  of  bread,  parfley, 
pepper  and  fait,  a fpoonful  and  a half  of  flour, 
and  the  fame  quantity  of  cream  ; when  they 
are  very  fmooth,  drop  them  with  a fpoon  of 
the  flze  of  a fmall  fugar  bifcuit  into  a frying- 
pan,  and  give  them  a light  brown  colour. 

To  turtle  a Calf's  Head. 

For  flock,  fet  on  a knuckle  of  veal  with 
turnip,  carrot,  onion  and  fweet  herbs;  when 
it  comes  a-boil,  put  in  the  head  after  it  is 
well  cleaned,  and  be  fure  there  is  as  much  wa- 
ter as  will  cover  it,  taking  care  to  feum  it 
as  it  boils.  Take  the  head  out  after  it  has 
boiled  half  an  hour,  (letting  the  flock  boil) 
and  tvhen  it  is  cold,  take  off  the  grizly  part 
of  the  ears,  wipe  them  clean  with  'a  doth,  and 
cut  them  into  ffraws.  Then  cut  oft'  as  many 
round  dices  oft  the  flefhy  parts  of  the  ear  as 
you  can  get.  Take  the  thin  flein  off  the  fore- 
head, and  cut  it  into  narrow  ftrips  of  about 
two  inches_long,  fo  as  to  referable  the  tripe 
of  a real  turtle,  and  cut  the  thick  of  the 
cheeks  into  dices  or  fmall  fquare  pieces.  Open 
the  jaws,  and  take  the  tongue  carefully  our. 
Skin  it  and  keep  it  whole  ; pick  out  the  eves, 
throw  away  the  black  part,  and  cut  them"  in- 
to rings.  Then  ftrain  your  flock,  and  add  to 
it  the  juice  of  a lemon,  fome  white  and  Cay- 
enne pepper  and  fait,  a fpoonful  of  ketchup, 
half  a mutchin  of  white  wine,  and  a like  of 
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lean  bacon  ham.  Put  into  it  the  cut  head, 
with  the  tongue,  fet  it  on  to  boll  on  a flow 
fire,  and  fcum  it  as  it  boils.  Let  all  boil  toge- 
ther till  the  head  is  tender,  and  the  gravy  well 
foaked  in.  Have  a cut  out  border  of  pafle, 
ready  fired  round  the  rim  of  your  difh,  a do- 
zen of  veal  forced  meat  balls,  and  a quarter 
of  a hundred  oyflers  lightly  browned.  Let 
the  forced  meat  balls  and  oyflers  with  their 
liquor  boil  for  two  or  three  minutes  along  with 
your  mock  turtle.  Take  it  oft',  pick  cut  the 
tongue  carefully,  and  lay  it  on  a plate,  alfo 
the  bit  of  ham  and  lemon  peel.  Difh  up  your 
mock  turtle  ; place  the  tongue  in  the  middle, 
and  the  yolks  of  four  hard  boiled  eggs,  at  the 
ends  and  lides  of  it,  intermixed  with  green 
pickles. 

To  pot  a Calf’s  Head. 

Boil  it  about  half  an  hour  ; flice  as  many 
round  pieces  oft’  the  ear  as  you  can  ; cut  out 
the  black  of  the  eyes,  and  flice  them  into 
rings ; cut  the  fkinny  pieces  about  an  inch 
long,  and  feme  a little  longer  ; feme  about 
the  breadth  of  a ftraw,  and  fome  of  them 
broader  ; cut  the  fieflry  parts  of  the  head  pret- 
ty final  1;  have  fome  beef  llock ; boil  a blade  of 
mace,  a little  kmon-peel,  and  a fprig  of  win- 
ter favory  in  it  ; ftrain  it  oft  ; clarify  it  with 
the  white  of  eggs,  an  ' nn  it  through  a jelly- 
bag  ; cut  the  pallet  into  finall  fquares  ; put 
ail  tlic  meat  in  the  flock,  aid  feafon  it  with  a 
little  white  pepper  and  fait ; ier  it  bod  until 
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the  (lock  is  well-foaked  in  ; put  a little  of  the 
thinned  of  it  into  the  bottom  of  a done  bowl, 
and  let  it  cool ; take  fome  pickled  bitroot 
and  cucumber  ; cut  them  in  fuch  diapes 
as  that  you  can  lay  them  in  the  form  of  a 
flower  on  the  jelly,  in  the  bottom  of  the 
bowl ; lay  a tire  of  the  dewed  meat  over 
it.  As  you  lift  the  meat,  pick  out  the  rounds 
of  the  ears  and  eyes,  and  lay  them  afide  on  a 
plate  ; lay  on  fome  more  of  the  meat,  until 
there  is  about  the  half  of  it  in  ; then  take  the 
rounds  of  the  ears  and  the  eyes  that  you  kept 
out,  and  flip  them  down  edge-wavs  as  near  to 
the  fide  of  the  bowl  as  you  can  ; let  there  be 
a little  didance  between  every  round;  put  in  the 
red  of  the  meat  round  the  edge  of  the  bowl ; put 
fiiced  bitroot  and  kidney-beans,  or  any  thing 
that  is  green,  about  with  the  bitroot;  it  mud  be 
thoroughly  cold  before  it  is  turned  out  of  the 
bowl.  Ii  it  does  not  come  eafily  out,  dip  the 
bowl  into  warm  water,  and  turn  it  out  on  you” 
difli.  i 

To  drejs  a Turtle  of  a hundred  Weight. 

Cut  ofl  the  head,  take  care  of  the  blood, 
and  take  off  all  the  fins,  lay  them  in  fait  and 
water;  cut  od  the  bottom  ihell,  then  cut  off 
uie  meat  that  grows  to  it  (which  is  the  calli- 
per or  fowl)  take  out  the  hearts,  livers,  and 
hg  its,  and  put  them  by  themfelves,  take  out 
the  nones  and  the  flefii  out  of  the  back  fliell 
(winch  ;s  the  callipafli)  cut  the  flefliy  part  into 
pieces,  about  two  inches  fquare,  but  leave  the 
mt  parr,  which  looks  green  (it  is  called  the 
E ' monfieur) 
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monfieur)  mb  it  firfl:  with  hilt,  and  wa(h  it 
in  feveral  waters  to  make  it  clean  ; them 
put  in  the  pieces  that  you  took  out,, 
with  three  bottles  of  Madeira  wine  and  four 
quarts  of  ftrong  veal  gravy,  a lemon  cut  in 
dices,  a bundle  of  fweet  herbs,  a tea-fpoonful 
of  Cayenne,  fix  anchovies  waffled  and  picked 
clean,  a quarter  a pound  of  beaten  mace,  a 
tea-fpoonful  of  mufhroom  powder,  and  half 
a pint  of  effence  of  ham,  if  you  have  it;  lay  o- 
ver  it  a coarfe  pafte,  fet  in  the  oven  for  three 
hours  ; when  it  comes  out  take  off  the  lid  and 
fcum  off  the  fat,  and  brown  it  with  a falaman- 
der .—This  is  the  bottom  difh. 

Then  blanch  the  fins,  cut  them  off  at  the 
firfl  joint,  fry  the  firfl  pinions  a fine  brown,, 
and 'put  them  into  a tolfing-pan  with  two 
quarts  of  ftrong  brown  gravy,  a glafs  of  red: 
wine,  and  the  blood  of  the  turtle,  a large 
fpoonfal  of  lemon  pickle,  the  fame  of  browning,, 
two  fpoonful  of  mufhroom  ketchup,  Cayenne 
and  fait,  an  onion  ftuck  with  cloves,  and  a 
bunch  of  fweet  herbs ; a little  before  it  is  e~ 
uoup-h  put  in  an  ounce  of  morels,  the  fame 
of  truffles,  flew  them  gently  over  a flow  fire 
for  two  hours  ; when  they  are  tender  put. 
them  into  another  tofling-pan,  thicken  youi 
pravy  with  flour  and  butter,  and  drain  it  up- 
on them,  give  them  a boil,  and  ferve  them  up. 

— This  is  a corner  dijh. 

Then  take  the  thick  or  large  part  of  the 
fins,  blanch  them  in  warm  water,  and  put 

them  in  a tofflng-pan,  with  three  quarts  oi 
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drong  veal  gravy,  a pint  of  Madeira  wine, 
half  a tea-fpoonful  of  Cayenne,  a little  fait, 
half  a lemon,  a little  beaten  mace,  a tea-fpoon- 
ful  of  mufliroom  powder,  and  a bunch  of 
fweet  herbs ; let  them  flew  till  quire  tender, 
they  will  take  two  hours  at  lead  ; then  take 
them  up  into  another  toiling-pah,  drain  your 
gravy,  and  make  it  pretty  thick  with  flour 
and  butter,  then  put  in  a few  boiled  force- 
meat balls,  which  mud  be  made  of  the  veally 
part  of  your  turtle,  left  out  for  that  purpofe, 
one  pint  of  frefh  mufhrooms,  if  you  cannot 
get  them  pickled  ones. will  do,  and  eight  ar- 
tichoke bottoms  boiled  tender,  and  cut  in 
quarters ; fhake  them  over  the  fire  five  or  fix 
minutes,  then  put  in  half  a pint  of  thick 
cream,  with  the  yolks  of  fix  eggs  beaten 
well;  fhake  it  over  the  fire  again  till  it  looks, 
thick  and  white,  but  do  not  let  it  boil ; difh 
up  your  fins  with  the  balls,  mufhrooms,  and 

artichoke  bottoms  over  and  round  them 

Tbi  s is  the  tot  dijh. 

i hen  take  the  chicken  part,  and  cut  it  like 
Scotch  collops,  fry  them  a light  brown,  then 
put  in  a quart  of  veal  gravy,  dew  them  gent- 
ly a little,  more  than  half  an  hour,  and  put  to 
it  the  yolks  of  four  eggs  boiled  hard,  a few 
moi  els,  <!  fcore  oyflers  : i hie  kepi  your  gravy  • 
it  mud  be  neither  white  nor  brown,  but  a 
pretty  gravy  colour  ; fry  fome  order  patties, 

roilnd  h.—Tbis  is  a corner  dijh  to  an - 
liver  the  fmall  /Ins. 
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Then  take  the  guts,  (which  is  reckoned 
the  belt  part  of  the  turtle)  rip  them  open, 
ferape  and  wafh  them  well,  rub  them  well 
with  fait,  walh  them  through  many  waters, 
and  cut  them  in  pieces  two  inches  long  ; then 
fcald  the  maw  or  paunch,  take  off  the  fkin, . 
ferape  it  well,  cut  it  into  pieces  about  half  an 
inch  broad,  and  two  inches  long  ; put  .fome  ■ 
of  the  flelhy  part  of  your  turtle  in  it,  fet  it  o- 
ver  a flow  charcoal  fire,  with  two  quarts  of 
veal  gravy,  a pint  of  Madeira  wine,  a little 
mufliroom  ketchup,  a few  flialots,  a Jlttle 
Cayenne,  half  a lemon,  and  flew  them  gently 
four  hours,  till  your  gravy  is  almoft  confir- 
med, then  thicken  it  with  flour,  mixed  with 
a little  veal  gravy,  put  in  half  an  ounce  ot 
morels j a few  forcemeat  balls  made  as  for 
the  fins  ; dilh  it  up,  and  brown  it  with  a fa-, 
lamander,  or  in  the  oven. — This  is- a corner  • 

dijh. 

' Then  take  the  head,  fkin  and  cut  it  in  t\yo 
pieces,  put  it  into  a llew-pot,  with  all  the 
bones,  hearts,  and  lights,  in  a gallon  of  wa-. 
ter,  or  veal  broth,  three  or  four  blades  of 
mace,  one  flialot,  a flice  of  beef  beaten  to  - 
pieces,  and  a bunch  offweet  herbs  ; let  them 
in  a very  hot  oven,  and  let  it  hand  an  hour 
at  leaft  ; when  it  comes  out  ffrain  it  into  a tu- 
reen* for  the  middle  of  the  table. 

Then  take  the  hearts  and  lights,  chop  them 
very  fine,  put  them  into  a ffew-pan , with  a 
pint  of  good  gravy,  thicken  it  and  ferve  it  up;, 

lay  the  head  in  the  middle,  Iry  the  liver,  lay. 

• J it 


Ch.  I LI. 


F L E S II. 


ST 

it  round  the  head  upon  the  lights  ; garnifh 
with  whole  dices  of  lemon. — This  is  the 
fourth  corner  dijh. 

N.  B.  The  firfl  courfe  fliould  be  of  turtle 
only,  when  it  is  drelfed  in  this  manner : but 
when  it  is  with  other  vi&uals,  it  fliould  be  in 
three  different  diflies.'  Obferve  to  kill  your 
turtle  the  night  before  you  ufe  it,  that  you 
may  have  all  your  diflies  going  on  at  a time. 
Gravy  for  a turtle  a hundred  weight  will  take 
two  legs  of  veal  and  two  flianks  of  beef. 

To  drcfs  a Turtle  the  Weft  India  •way. 

Cut  off  the  head  of  your  turtle,  and  hang 
it  up  by  the  tail  all  night  to  bleed.  Next 
morning  cut  off  the  fins,  fcald,  fcale  and  trim 
them  and  the  head,  and  raife  the  callipee;  clean 
it  well,  and  leave  at  it  as  much  of  the  meat 
ss  you  can  fpare.,  Take  from  the  back  fliell 
all  the  meat  and  entrails,  except  the  fat,  wafli 
all  clean  with  fait  and  water,  and  cut  it  into 
pieces  of  a moderate  lize.  Take  from  it  the 
hones,  and  put  them  with  the  fins  and  head  in- 
to a foup-pot,  with  a gallon  of  water,  home  fait, 
and  two  blades  of  mace.  When  it  boils,  fkim  it 
clean,  and  put  in  a bunch  of  thyme,  parfley, 
favory,  young  onions,  and  your  veal  part,  add’ 
mg  a httle  Cayenne  pepper.  When  the  veal  has 
boiled  in  the  foup  about  an  hour,  take  it  out,, 
cut  it  m pieces,  and  put  it  to  the  other  part’ 
Order  the  guts  and  paunch  as  in  the  former 
receipt,  and  mix  them  with  the  other  parts 
°‘  your  turtle,  (all  but  the  liver,)  addin n :t 
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piece  of  butter,  a few  fhalots,  a bunch  of 
thyme,  parfley,  and  a little  favory,  feafon  it 
with  fait,  white  pepper,  mace,  three  or  four 
cloves  beaten,  and  a little  Cayenne  pepper,  but 
take  care  not  to  put  too  much  of  it.  Stew  it 
about  half  an  hour  over  a good  charcoal  lire, 
in  half  a pint  of  Madeira  wine,  with  as  much 
of  the  broth  as  will  cover  it,  till  it  is  tender. 
When  it  is  nearly  enough,  Ikim  it,  and  thick- 
en it  with  flour,  and  add  fome  veal  broth,  a- 
bou't  the  thicknefs  of  a cream.  Make  for- 
ced meat  balls  of  the  fiefhy  part  of  your  tur- 
tle, or  of  a piece  of  veal,  if  you  cannot  fpare 
it ; fry  them  of  a light  brown,  and  flew  them 
with  the  red  about  half  an  hour.  If  there  is 
eggs  in  your  turtle,  boil  and  clean  them  well ; 
if  not,  put  in  fome  yolks  of  hard  boiled  eggs; 
then  put  the  flew  (which  is  the  callipafh)  in- 
to the  Ihell  with  the  eggs,  and  either  make 
life  of  a falamander,  or  put  it  into  the  oven 
to  bake.  Slalh  the  callipee  in  feveral  places, 
put  fome  butter  to  it,  and  fealon  it  moderate- 
ly with  Cayenne  and  white  pepper,  fait,  beat- 
en mace,  chopped  thyme,  parfley,  ~and  young- 
onions.  Put  a piece  of  butter  on  each  flafh,  and 
fome  over  the  whole,  and  a dull  of  flour;  then 
bake  it  in  a quick  oven.  I he  back  Ihell,  or 

which  is  called  the  cahipafh,  mufl  be  feafoned 
like  the  callipee,  and  baked.  An  hour  and 
.a  half  will  bake  it,  which  mufl  be  done  before 
the  flew  is  put  in.  I he  fins,  when  boiled 
very  tender,  mufl  be  taken  out  of  the  foup, 
and  put  into  a Aew-pan,  with  fome  good  veal 
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gravy,  not  high  coloured,  a little  Madeira  wine, 
feafoned  and  thickened  as  the  callipafli,  and 
ferved  in  a difli  by  itfelf.  The  lights,  heart, 
and  liver,  may  be  done  the  lame  way,  but  a 
little  higher  feafoned  ; or  the  lights  and  heart 
may  be  hewed  with  the  callipafli,  and  taken 
out  before  you  put  it  into  the  fliell,  with  a 
little  of  the  fauce,  adding  a little  more  fea- 
foning;  but  difli  it  by  itfelf.  The  veally  part 
may  be  made . fricandos,  or  Scotch  collo^ps 
of.  The  liver  fliould  never  be  ftewed  with 
the  callipafli,  but  always  dfefled  by  itfelf,  af- 
ter any  manner  you  like,  except  you  fepa- 
rate  the  lights  and  heart  from  the  callipafli, 
and  then  always  ferve  them  together  in  one 
difli.  Take  care  to  drain  the  foup,  and  ferve 
it  in  a tureen  or  clean  China  bowl.  The  dif- 
ferent diflies  may  be  difpofed  of  in  the  follow- 
ing manner  : The  callipee  at  the  head  of  the 
table,  the  callipafli  at  the  bottom,  and  the 
lights,  foup,  fins,  & c.  in  the  middle. 

To  make  Mutton  Cutlets. 

Cut  the  back-ribs  or  loin  of  mutton  into 
fteaks,  and  beat  them  with  the  chopping- 
knife  ; browui  them  in  a frying-pan  ; feafon 
them  with  fait  and  fpices  ; and  drew  crumbs 
of  bread  over  them ; have  as  much  good 
flock  as  will  cover  the  fteaks  ; put  a little  ket- 
chup in  the  fauce  ; it  is  much  better  of  a lit- 
tle red  wine  ; when  the  fauce  comes  a-boil, 
put  it  and  the  fteaks  into  a clofe  pan  ; let 
them  flew  until  they  are  enough.  Strew 
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fome  cut  pickles  on  the  fteaks  when  you  difh 
them. 

To  haflo  Cold  Mutton. 

Cut  the  mutton  down  in  thin  dices ; break 
the  bones,  and  take  any  pieces  of  the  mutton 
that  does  not  go  into  the  hafh ; it  makes  the 
flock  better  ; you  may  boil  an  onion  or  two 
in  it.  When  the  flock  is  ready  thicken  it 
with  brown’d  burner  and  flour  ; put  in  a lit- 
tle ketchup  and  fome  fait  and  fpices;  when  the 
fauce  is  boiled,  throw  in  the  hafli,  and  let  it 
get  two  or  three  quick  boils.  If  there  was 
any  of  the  cold  gravy  left,  put  it  into  the 
fauce,  taking  care  not  to  put  in  any  of  the 
fat  along  with  it.  All  haflies  are  much  the 
better  of  cut  pickles  in  them.  Difli  it  on  fip- 
pits  of  toafted  bread. — Cold  roaft  beef  or 
lamb  may  be  liafhed  in  the  fame  manner. 

To  make  a Haricot  of  Mutton. 

Take  a loin  of  mutton,  not  over  fat ; cut 
the  flap  off,  flafli  it  with  a knife,  and  put  it 
on  the  fire  in  a flew-pan  with  three  mutch- 
kins  of  water,  three  onions,  carrot  and  tur- 
nip, for  a flock.  Then  cut  the  reft  into 
fteaks,  beat  them  with  a chopping-knife;  after 
you  have  taken  off  the  fkin,  rub  them  flight- 
ly  over  with  the  yolk  of  an  egg,  feafon  them 
with  a little  fait  and  fpices,  and  brown  them 
on  both  fides ; have  fome  carrots  and  turnips 
turned,  (if  you  have  not  a turner,  cut  them 
in  fquares),  and  parboil  them  in  your  flock; 
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when  the  flock  is  good,  {train  it  and  fcum  ofF 
the  fat.  Thicken  it  with  a little  butter  and 
{lour.  Put  it  again  on  the  fire,  and  fcum  it 
when  it  boils.  Then  put  the  {leaks,  car- 
rot and  turnip,  and  all  the  gravy  that  runs 
from  the  {leaks,  into  a clofe  pan,  and  let  them 
{tew  for  about  half  an  hour  on  a flaw  fire  ; 
lay  the  {teaks  in  a foup-diih,  and  th$  roots 
and  iauce  over  them. 

To  broil  a Leg  of  Lamb  with  Cabbage  or  Cauli- 
flower. 

Cut  oil' the  loin  and  boil  the  gigot;  cut  the 
loin  into  {teaks,  and  fry  them  of  a fine  brown; 
put  the  boiled  lamb  in  the  middle  of  the  difli; 
put  a fried  {teak,  and  a little  young  cabbage 
or  cauliflower  for  each  fteak,  round  the  boil- 
ed lamb  ; pour  fome  beat -butter  over  :t ; but 
take  care  not  to  boil  the  lamb  too  much. 

Lamb  covered  with  Rice. 

Half  roatt  a fore-leg  of  Iamb  ; cut  it  in  pie- 
ces as  fora  pie;  fcafon  it  with  fait,  and  lay  it 
in  a difli  according  to  the  fize  of  the  lamb.  If 
the  lamb  is  not  very  fat,  put  in  a piece  of 
butter  in  the  bottom  of  the  difli  and  a little 
water,  it  the  difli  be  any  thing  large,  it  will 
take  a pound  of  rice  ; wafii  the  rice  very 
clean,  and  put  it  on  with  as  much  water  as 
will  boil  it  felt,  and  don’t  take  it  off  the  fire 
until  all  the  water  is  fuck’d  up  ; put  in  fome 
blades  of  mace  with  it.  When  the  rice  is 
thus  prepared,  ilir  in  a good  piece  of  frefh 
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butter,  a little  fait,  and  the  fcrape  of  a nut- 
meg, amongft  the  warm  rice  ; call  fix  eggs, 
and  mix  them  up  with  the  rice,  keeping  out 
a little  of  the  eggs  for  glazing  ; then  lay  all 
the  rice  over  the  dilh  ; rub  it  with  the  egg 
you  kept  out ; put  it  in  the  oven,  and  let  it 
bake  until  the  rice  is  firm,  and  of  a fine  light 
brown. 

To  drefs  a Lamb's  Head. 

Wafh  it  very  clean  and  parboil  it;  cut  oft' the 
neck,  and  cleave  the  head  juft  as  you  do  a 
calf’s  head  ; take  out  the  brains  ; rub  the 
head  over  with  an  egg ; have  fome  parlley 
and  chieves,  or  young  onions,  finely  Ihred, 
mixed  with  crumbs  of  bread  ; ftrew  it  all  o- 
ver  the  head,  and  put  in  an  oven,  or  before 
the  fire  to  crifp,  bailing  it  well  with  butter  ; 
take  out  the  tongue  when  you  cleave  the 
head  ; cut  all  the  flefh  you  can  get  oft*  the 
neck  very  fmall  with  the  tongue  and  pluck  ; 
take  fome  of  the  water  that  boiled  the  head  and 
pluck;  put  in  the  bones  of  the  neck,  and  about 
half  of  the  liver,  and  boil  them  until  ail  the 
ftrength  is  out  of  them  ; put  in  a piece  of  le- 
mon-peel,  if  you  have' it.  When  the  flock 
is  enough,  ftrain  it  oft';  thicken  it  with  a lit- 
tle butter  knead  in  flour  ; put  the  minced 
meat  into  the  ftiuce,  with  Aired  parfiey  and 
chieves,  a little  ketchup,  fome  fait  and  fpices, 
and  the  fqueeze  of  a lemon.  Order  the  brains  as 
in  the  receipt  for  the  brain  cakes;  cut  the  other 
half  of  tile  liver  into  ftripes,  and  fry  it;  put  the 


FLES  H. 


Ch.  III. 


59 


hafli  in  the  dilh,  and  the  head  in  the  middle 
of  it,  and  garnifh  with  the  liver  and  brains. 

To  drefs  Chickens  with  Peafe  and  Lettuce. 

Take  as  many  good  peafe  and  chickens  as 
will  fill  the  dilh  you  intend  ; trufs  the  chic- 
kens as  for  boiling  ; feafon  them  with  fpices 
and  fait ; put  a piece  of  frelh  butter  in  every 
one  of  them  ; tie  up  a faggot  of  parfley  a few 
young  onions,  and  a fprig  of  thyme  or 
winter  favory  ; put  the  peafe  in  the  pan, 
with  a piece  of  frelh  butter  ; ftrew  in  a little 
fait  and  fpices;  put  in  a faggot  of  fweet 
herbs  ; lay  the  chickens  above  the  peafe,  with 
the  breafts  undermoll;  fplit  the  hearts  of  two 
or  three  lettuces,  and  walh  them  very  clean  ; 
put  them  above  the  chickens  with  about  half 
a mutchkin  of  water,  to  keep  the  peafe  from 
burning  ; clofe  up  the  goblet,  and  put  it  on 
a flow  fire  to  Hove  ; it  does  not  take  long 
time  to  do ; lay  the  chickens  with  their  breafts 
uppermoft  in  a foup-difli,  with  the  peafe  and 
lettuce  over  them,  and  as  much  of  the  broth 
as  the  dilh  will  hold  ; take  out  the  faggot  of 
fweet  herbs ; fo  ferve  them  up. 

To  make  Veal  or  Lamb  Toajls. 

Take  the  kidney,  with  all  the  fat  belong- 
ing to  it,  and  a little  piece  lean  out  of  the 
thick  of  the  thigh  ; mince  it  fo  fine  that  it 
will  lpread  on  your  fingers  ; feafon  it  with 
fait,  grate  of  lemon,  and  nutmeg  ; mix  all  to- 
gether, and  work  it  up  with  a raw  egg  ; cut 
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fome  flices  of  bread  not  too  thin  into  any 
Ihape  you  pleafe,  either  long  or  round  ; cover 
them  with  the  minced  meat  pretty  thick,  and 
raife  it  a little  higher  in  the  middle;  put  them 
in  a pan  of  boiling  butter,  with  the  bread  fide 
undermoft.  You  mu  ft  fry  it  gradually,  elfe  the 
bread  will  burn  and  the  meat  will  be  cold  in 
the  heart ; turn  it  to  the  other  fide,  and  fry 
it  a fine  brown.  If  you  have  an  oven,  it  will 
anfwer  much  better  than  frying  the  toafts,  as 
they  will  not  be  in  fuch  a danger  of  burning, 
and  they  will  be  more  thoroughly  done. 
In  this  laft  way  you  put  the  toafts  in  a diih, 
with  butter  below  them. 

A jugged  Hare. 

Cut  the  hare  in  pieces  ; put  a pretty  large 
piece  of  butter  in  the  bottom  of  a long  jug  ; 
lea fon  it  with  fait  and  mixed  fpices;  then  pack 
in  as  many  of  the  beft  pieces  ot  the  hare  as 
the  jug  will  hold ; put  in  a faggot  of  fweet 
herbs,  and  two  or  three  onions ; take  iome 
of  the  water  you  walhed  the  hare  in,  and 
ft  rain  it  through  a ft  arc  e ; fill  up  the  jug  with 
it,  and  tie  the  mouth  of  it  very  clofe  with 
feveral  folds  of  paper;  put  it  into  a pot  of 
, cold  water  ; the  water  muft  not  come  up  far- 
ther than  the  neck  of  the  jug,  elfe  it  will  boil 
into  it ; as  the  water  boils  in,  you  muft  put 
in  more  to  keep  it. of  an  ec]ual  cjuantity.  If 
it  is  an  old  hare,  it  will  take  three  hours  of 
doing  ; .the  butter  will  rife  to  the  top  ; pou^j 
it  clean  oft  ; take  out  the  herbs  and  craonsj 
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when  you  difli  it,  pour  the  fauce  over  it  ; 
be  fure  to  tie  the  jug  to  the  handles  -of  the 
pot,  to  prevent  it  from  {[lifting. 

To  marinate  Fowls . 

Take  a fine  large  fowl  or  turkey,  raife  the 
fkin  from  the  breaft-bone  with  your  finger  ; 
then  take  a veal  fweetbread,  cut  it  final), 
and  mix  it  with  the  yolk  of  an  egg;  fluff  it  in 
between  the  fkin  and  the  flefli,  but  take  great 
care  you  do  not  break  the  fkin,  and  then 
put  in  what  oyflers  you  pleafe  into  the  body 
of  the  fowl.  You  may  lard  the  breafl  of  the 
fowl  with  bacon,  if  you  chodfe.  Paper  the 
breafl,  and  roaft  it.  Make  good  gravy,  and 
garnifh  with  lemon.  You  may  add  a few 
mufhrooms  to  the  fauce. 

To  'marinate  a Hen. 

Pick  and  finge  it  clean ; cut  it  down  the 
back  till  you  come  to  the  rump,  and  bone  it 
all  but  the  pinions.  Flatten  it  with  a rolling- 
pin;  mils  the  flefli  off  the  legs  into  the  body; 
rub  tae  infae  of  it  with  the  yolk  of  an  egg. 
Seafon  it  with  mace,  nutmeg,  white  pepper 
and  fait;  lard  it  with  a flice  of  bacon  ham; 
take  a chicken,  and  order  it  in  the  fame  man- 
ner as  the  hen,  only  obferve  to  bone  the  pini- 
ons. Lay  it  into  the  hen  above  the  flice 
of  ham ; few  it  neatly  up  to  look,  as  if 
no  bones  had  been  take  out.  Break  the 
bones,  put  them  on  with  three  mutchkins  of 
i\  ater,  an  onion,  fome  parfley,  and  a bit  le- 
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mon  peel.  When  your  flock  is  well  tailed, 
drain  it.  Rub  your  fowl  over  with  a little 
butter  and  flour,  and  lay  it  into  your  fauce 
with  the  bread  undermod,  but  take  care  to 
have  as  much  fauce  as  will  cover  it,  and  when 
it  comes  a boil  feum  it  clean  ; let  it  boil  three 
quarters  of  an  hour.  Then  take  out  the 
fowl,  and  thicken  your  fauce  with  a little  but- 
ter and  flour,,  and  put  to  it  fome  fhred  par- 
fley,  a glafs  of  white  wine,  the  fqueeze  of  a 
lemon,"  a quarter  a hundred  oyders  fried 
of  a light  brown,  with  their  liquor,  and  a few 
veal  forced  meat  balls.  Then'  put  in  your 
fowl,  and  let  it  dew  till  it  is  thoroughly  heat- 
ed. Dial  it  up,  pour  the  fauce  over  it,  and 
garnifli  it  with  famphire,  or  a fliced  lemon. 

A Good  Scotch  Haggles. 

Make  the  haggies-bag  perfectly  clean  ; par- 
boil the  draught ; boil  the  liver  very  well,  fo 
as  it  will  grate  ; mince  the  draught,  and  two 
pounds  of  beef  fmall ; grate  about  half  of 
the  liver  ; mince  three  quarters  of  a pound 
of  fuet  and  fome  onions  fmall ; mix  all  thefe 
tvell  together,  with  a handful  or  two  of  dried 
meal  ; fpread  them  on  a table,  and  feafon 
them  properly  with  fait  and  mixed  i pices ; 
take  any  of  the  feraps  ofbeefthat  is  left  from 
mincing,  and  fome  of  the  water  that  boiled 
the  draught,  and  make  about  a choppin  of 
good  dock  of  it ; then  put  all  the  haggies- 
meat  into  the  bag,  along  with  the  dock  ; but 
be  fure  to  put  out  all  the  wind  before  you 
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few  it  quite  clofe.  If  you  think  the  bag  is 
thin,  you  may  put  it  in  a cloth  to  keep  it  from 
burfling.  If  it  is  a large  haggles,  it  will  take 
at  lealt  two  hours  boiling. 

A Lamb's  Llaggics. 

Clean  the  bag  very  well  ; Hit  up  all  the 
little  fat  tripes  and  the  rodikin  with  a pair  of 
fcifiars,  and  wadi  them  very  clean  ; parboil 
them,  and  alfo  what  kernels  you  can  get  about 
the  lamb  ; then  cut  them  in  little  pieces,  but 
not  too  final! ; Hired  the  web  very  final!,  and 
mix  it  with  the  other  cut  meat,  and  feafon  it 
properly  with  a little  fait  and  fpices;  cad  three- 
eggs  with  three  fpoonfuls  of  flour,  as  for  pan- 
cake-batter ; mix  them  up  with  a mutchkin  of 
fweet  milk  ; have  a handful  of  young  parfley, 
and  fome  chieves  or  young  onions,  flared  very 
finall  ; then  mix  all  the  materials  very  well 
into  the  batter  ; put  all  into  the  bag,  and  few 
it  up  : it  will  take  about  an  hour’s  boiling. 

A Pudding  of  Lamb's  Blood. 

lake  as  much  blood  as,  with  half  a mutch- 
kin ol  cream,  will  fill  an  allot ; tnix  the  blood 
and  cream  together,  and  run  it  thro’  a fearce; 
feafon  it  with  fait  and  fpices,  a 1 prig  of  mint 
and  chieves,  or  young  onions,  minced  fmall 
mince  t lie  fat  of  the  near  or  kidneys  fmall  ; 
mix  all  together,  and  fire  it  in  the  oven,  or 
ui  a frying-pan.  Lamb’s  blood  is  the  fweet- 
elt  of  all  blood. 
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To  make ' Puddings  either  of  Sheep  or  Cow's 

Blood. 

Break  all  the-  clots  of  blood  very  well ; 
run  it  through  a fearce  ; mix  fome  new  milk 
with  it,  according  to  the  quantity  of  blood  ; 
feafon  it  properly  with  fait  and  pepper  ; Hired 
Home  onions  and  a little  mint ; cut  the  fuel 
in  very  fmall  pieces  ; do  not  be  fparing  of  the 
l'uet ; mix  in  a little  oat-meal ; fill  the  (tuff  in- 
to ikius  ; cut  them,  all  of  one  fize,  and  tie  the 
two  ends  together  ; be  fure  that  the  water  is, 
boiling,  either  to  baggies  or  puddings,  J-uit. 
when  you  are  going  to  put  them  in,  pour  in: 
a little  cold  water  to  put  it  off  the  boil,  elie 
they  will  be  ready  to  burfi.  When  they  are: 
in  a while,  prick  them  with  a pin  to  let  out : 
the  wind. 

To  make  Liver  Puddings. 

Boil  the  liver  very  well,  and  grate  it  down; 
take  an  equal  quantity  of  grated  bread  and 
liver  ; cut  fome  onions  and  plenty  oi  fuet ; 
feafon  it  properly  with  lalt  and  fpices,  and  fill 
them  in  the  white  end  of  the  pudding. 

To  make  Apple  Puddings. 

Gut  the  apples  pretty  fmall ; have  fome 
bread  grated,  cleaned  currants,  and  fugar  ; 
mix  them  all  together  ; feafon  them  with  cin- 
namon and  nutmeg ; moifien  them  with  a lit- 
tle white  wine  ; cut  fome  fuet,  and  mix  all  to- 
gether ; put  them  in  lkins,  and  cut  them  all 
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of  an  equal  length,  not  too  long,  and  t ie  them 
at  both  ends. 

To  make  Rice  Puddings. 

Wadi  the  rice  very  clean  through  two  01- 
three  waters  ; put  it  on  in  a pan  with  a little 
milk  to  burft  ; keep  it  dirring  while  it  is  on 
the  fire,  for  fear  of  burning;  when  it  has 
fucked  up  all  the  milk,  take  it  off,  and  let  it 
cool  ; mix  it  with  fome  currants  ; feafon  it 
properly  with  nutmeg,  cinnamon,  and  fugar. 
You  may  put  in  fome  grate  of  lemon,  if  you 
have  it ; mix  fome  fuet  with  the  reft  of  the 
meat,  and  fill  them  into  the  ikins  ; be  furtr 
not  to  cut  the  fuet  too  frnall  for  any  puddings 
in  the  ikin,  for  it  boils  away,  and  makes  the 
puddings  eat  dry. 

To  make  Almond  Puddings  in  Skins. 

Beat  half  a pound  of  fweet  almonds  with 
brandy,  half  a pound  of  fugar-bifcuit,  and  a 
pound  of  heef-fuet ; mix  all  together,  and 
feafon  it  with  cinnamon,  nutmeg,  fugar,  and 
the  grate  of  lemon,  if  you  have  it  ; then  fill 
up  the  Ikins; 

To  roajl  a Calf's  or  Lamb's  Liver. 

Lard  it  with  bacon,  faften  it  on  the  fpir, 
and  bade  it  with  butter.  Beat  butter,  ket- 
chup, and  a little  vinegar  mixed  together,  is 
a very  good  fauce  for  it. 
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To  ragoo  a Liver. 

Cut  it  in  thin  flices ; brown  fome  butter,  and 
fry  the  liver  in  it;  take  the  liver  out  from  the 
butter,  dull  a little  flour  in  it,  and  pour  in 
fome  boiling  water  ; have  fome  parfley  and 
young  onions  Ihred  fmall ; let  them  boil  a lit- 
tle in  the  fauce  ; feafon  it  with  ketchup,  a Tit- 
tle vinegar,  and  fait ; put  in  the  liver,  and  let 
it  get  two  or  three  boils  ; garnilh  it  with  fri- 
ed parfley.— You  may  do  cow’s  nears  or  kid- 
neys in  the  fame  manner. 

To  make  Cake-jelly  of  Calves  Feet. 

Scald  twelve  gang  of  calves  feet,  and  put 
them  on  with  ten  pints  of  water.  When  the 
bones  come  clean  from  the  flefh,  ftrain  it 
through  a hair-fearce,  and  feum  it;  fet  it  on 
a moderate  fire  in  a clean  pot  ; boil  it  till  it 
is  very  thick,  and  appears  almoft  black  in  the 
pan  ; then  pour  it  out  as  thin  as  you  can  on 
ftone  plates  ; when  it  is  cool,  take  it  out  of 
the  plates,  and  lay  it  at  a diftance  from  the 
fire  to  dry  gradually  ; after  it  is  quite  dry, 
and  looks  clear  and  hard  like  horn,  lay  it  up 
for  ufe. 

Thefe  cakes  are  of  great  ufe  in  a family, 
as  they  are  not  only  always  ready  for  a lick 
perfon,  but  may  be  ufed  as  a flock  both  for 
fweet  and  favory  jellies  : In  which  cafe  you 
have  only  to  difiolve  one  ounce  of  them  in  a 
mutchkin  of  water;  and  if  you  intend  it  for 
fliapes,  firengthen  i:3  by  adding  a quarter 
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of  an  ounce  iffmglafs  dillolved  in  warm  wa- 
ter. 

To  ragoo  Pallets  and  Kernels. 

Wafli  them  very  clean,  and  boil  them  till 
they  are  fo,  tender  that  the  fkin  will  come 
ealily  off ; parboil  the  Jcernels ; cut  the  ftefhy 
parts  off  them,  and  cut  them  and  the  pallets  into 
Iquare  pieces ; fry  them  of  a light  brown ; make 
a flock  of  the  fleili  that  comes  off’  the  kernels, 
and  pait  of  the  water  in  which  they  were 
boiled ; put  into  it  an  onion,  carrot,  and  tur- 
nip, and  a dice  of  lean  bacon  ; when  it  is 
ftrong  enough,  ftrain  and  thicken  it  with  a 
little  browned  butter  and  flour.  Seafon  it 
with  mixed  fpiees  and  fait,  and  add  to  it  a 
fpoonful  of  ketchup,  a glafs  of  white  wine, 
and  the  fqueeze  of  a lemon ; fcum  it  when  it 
boils  ; then  put  in  your  pallets  and  kernels, 
and  let  them  flew  until  they  are  enough  ; 
wnen  you  are  about  to  difh  them,  put  in  a 
few  cut  pickles,  and  garni lh  the  difh  with  fli- 
ced  lemon. 

Hare  Co  Hops. 

Hare  collops  are  dreffed  in  the  fame  man- 
ner as  beef  minced  collops ; only  add  a little 
claret  to  the  fauce. 

To  roajl  a Hare. 

_ fake  fome  crumbs  of  bread  and  currants, 
with  a good  deal  of  frefh  butter,  and  feafon 
k with  i agar,  fait,  and  nutmeg  5 work  them 
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up  with  a beat  egg  ; or  mince  the  liver  with 
an  anchovy  boned,  grate  the  crumb  of  a pen- 
ny loaf,  work  it  up  with  a quarter  of  a pound 
of  fweet  butter,  fome  mixed  fpices  and  fait, 
and  the  yolk  of  an  egg.  Then  put  it  into  the 
hare,  and  few  up  the  belly  ; draw  up  the 
thighs  to  the  body,  to  make  it  as  Ihort  as  pof- 
fible  ; fkewer  the  head  even,  or  as  it  were 
looking  over  its  fhoulder  ; fpit  it,  and  lay  it 
to  a clear  fire,  having  firll  bailed  it  with  but- 
ter ; beat  the  yolk  of  an  egg,  and  mix  it  with 
cream.  When  the  butter  is  well  dripped 
from  it,  pour  it  clean  out  of  the  pan  ; then 
keep  it  clofe  balling  with  the  cream  till  it  is 
almoll  taken  up.  When  tUl!  hare  is  ready, 
have  fome  more  cream  warm  ; then  take  all 
the  dripings  and  mix  it  with  the  cream  ; diili 
the  hare,  pour  this  fauce  over  it.— Or  for 
fauce  : Take  half  claret  and  half  water  ; cut' 
fome  very  thin  dices  of  bread,  and  a little 
piece  of  frefh  butter  ; let  it  all  boil  till  it  is 
pretty  fmooth  ; fweeten  it  properly,  and  put 
in  a fcrape  of  nutmeg. 

To. /mother  Rabbits.. 

Trufs  them  as  you  do  a roalled  hare ; put 
them  into  as  much  boiling  water  as  will  cover 
them  ; peel  a good  many  onions,  and  boil 
them  in  water  whole  ; take  fome  of  the  liquor 
the  rabbits  are  boiled  in,  and  put  in  a good* 
piece  of  butter  knead  in  flour  ; then  put  in 
the  onions  amonglt  it,  keeping  them  break- 
ing until  the  fauce  be  pretty  thick  ; dilh  the* 
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rabbits,  and  pour  the  fauce  over  them  all,  ex- 
cept the  heads.  The  fame  fauce  ferves  for 
a boiled  goofe  and  boiled  ducks. 

To  make  a Carrey  the  Indian  way. 

Take  two  fmail  chickens,  ikin  and  cut 
them  as  a fricafee,  walh  them  clean,  and 
dew  them  in  about  a choppin  of  water  for  a- 
bout  five  minutes  ; then  drain  off  the  liquor, 
and  put  the  chicken  in  a clean  difh ; take  three 
large  onions,  chop  them  iinall,  and  fry  them 
in  about  two  ounces  of  butter;  then  put  in 
the  chickens,  and  fry  them  together  till  they 
are  brown,  take  a final  1 table  fpoonful  of  cur- 
rey,  and  a little  fait  to  your  palate  ; drew 
thefe  over  the  chickens  whillt  they  are  fry- 
ing, then  pour  in  the  liquor,  and  let  it  dew 
about  half  an  hour ; add  a gill  of  cream, 
and  the  juice  of  two  lemons,  and  ferve  it 
up. 

To  boil  th'c  Rice  for  the  Carrey, 

Put  a pound  of  rice  in  three  choppins  of  wa- 
ter, and  let  it  boil  till  the  rice  is  foft ; threw 
in  a little  fait;  then  turn  it  out  into  a fearce, 
and  fet  it  before  the  fire  to  dry  ; heap  it  up 
in  a difh  by  itfelf  as  lightly  as  p edible,  and 
fend  it  to  the  table. 

To  make  a Pellozu  the  Indian  way. 

Take  three  pounds  of  rice,  pick  and  wadi 
it  very  clean,  put  it  into  a cullendar,  and  let 
it  drain  ; take  a pound  of  butter,  and  put  it 
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into  a pan  over  a very  flow  fire  till  it  melts, 
then  put  in  the  rice,  and  cover  it  very  clofe,  to 
keep  in  the  fleam  ; add  to  it  a little  fait,  fame 
white  pepper,  half  a dozen  blades  of  mace,  and 
a few  cloves,  all  beat.  You  mud  put  in  a little 
water  to  keep  it  from  Intrning,  flir  it  up  very 
often,  and  let  it  dewr  till  the  rice  is  foft.  Boil 
two  fowls,  and  a piece  of  bacon  of  about  two 
pounds  weight,  cut  the  bacon  in  two  pieces, 
lay  it  in  the  difli  with  the  fowls,  cover  it  o- 
ver  with  the  rice,  and  garnifh  it  with  about 
half  a dozen  hard  eggs,  and  a dozen  of  oni- 
ons fried  whole,  and  very  brown. 

To  make  a Caparata. 

Cut  down  a cold  fowl,  and  take  all  the  ikin 
and  fat  off  it,  except  the  rump;  mince  all  the 
meat  very  fmall  with  a knife ; break  the 
bones,  and  put  them  on  with  fome  water,  le- 
mon peel,  and  a blade  of  mace ; let  them 
boil  until  all  the  fubflance  is  out  of  them; 
drain  it  off,  and  thicken  it  with  a little  but- 
ter knead  in  flour  ; chop  fome  yelks  of  hard 
eggs  ; put  the  minced  fowl  arid  eggs  into  tire 
•fiucc ; let  it  get  two  or  three  boils.  Jud 
before  difhing,  put  in  the  fqueeze  of  a lemon, 
a ferape  of  nutmeg,  and  a proper  quantity  of 
fait ; broil  the  back  of  the  fowl,  and  lay  it  on 
the  top  of  the  caparata.  A cold  roaded  tur- 
kjey  may  be  done  in  the  fame  manner. 
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General  Rules  for  boiling  Fowls. 

A young  middling  turkey  will  take  three 
• quarters  of  an  hour  ; if  it  is  large,  you  mud 
give  allowance  accordingly ; a hen  will  take 
half  an  hour.  They  are  the  better  of  being 
blanched  a while  in  milk  and  water,  and 
of  having  their  breads  rubbed  with  a 
piece  of  butter ; boil  them  in  a clean 
cloth.  Ali  boiled  meat,  whether  poultry  or 
butcher-meat,  fliould  have  plenty  of  water, 
and  be  boiled  on  a quick  fire  ; for  there  is  a 
great  difference  betwixt  boiling  and  dewing 
any  thing.  The  proper  fauces  for  all  boiled 
poultry  is  a parlley,  oyder,  fellery,  or  cream 
Mice. 

A ParJJey  Sauce. 

Pick  and  wafli  the  parlley  very  well ; put 
it  into  boiling  water,  and  boil  it  tender;  drain 
the  water  from  it,  chop  it  very  fmall,  and 
mix  beat  butter  amongd  it. 

An  Oyjler  Sauce. 

Clean  the  oyders  well,  and  feald  them ; 
then  boil  them  up  in  beat  butter,  and  a little 
of  their  own  liquor.  Or  thicken  a little  gra- 
vy with  butter  and  flour,  and  add  to  it  half 
a gill  of  cream,  a ferape  of  nutmeg,  and  a 
very  little  fait ; feald  a quarter  of  a hundred 
oyders,  and  put  them  into  this  fauce,  with  a 
fittle  of  their  liquor,  and  half  a glafs  of  white 
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wine.  Give  it  a fcald  on  the  fire,  but  do  not 
let  it  boil. 

A Sellcry  Sauce. 

Cut  the  white  ends  of  the  fellery  in  pieces 
of  about  an  inch  long  ; boil  it  in  water  till  it 
is  tender  ; thicken  it  with  a little  butter  knead 
in  flour  ; put  in  the  fellery,  with  a blade  of 
mace,  and  let  it  boil  a little. 

■A  Cream  Sauce. 

Take  fome  fweet  cream;  let  it  come  a-boil, 
jftirring  it  clofe  to  keep  it  from  bratting  ; call 
the  yolks  of  three  or  four  eggs,  and  mix  a 
little  cold  cream  alongft  with  them  ; then 
mix  the  boiling  cream  gradually  amongft  the 
eggs  ; turn  it  backwards  and  forwards  to 
make  it  fmooth  ; put  it  on  the  fire  to  warm, 
but  do  not  let  it  boil,  and  ftir  it  all  the  time.^ 
Seafon  it  with  a little  fait,  and  a fcrape  of 
nutmeg. 

To  bcil  Beef  or  Mutton  in  the  juice. 

To  every  pound  of  beef  allow  a quarter 
of  an  hour  ; two  hours  will  boil  a large  gi- 
p'ot  of  mutton.  T on  mu  ft  take  care,  when 
taking  it  out  of  the  pot,  not  to  run  a fork 
into  it,  elfe  the  whole  juice  will  run  from  ■it. 
You  may  put  carrots  and  turnip,  or  cauli- 
flower, about  it,  and  pour  a little  beat  butter- 
over  the  mutton.  In  place  oi  tooiS,  )OU  m<.y 
give  it  a caper  fauce,  if  you  choofe  it. 
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To  roafl  any  piece  of  Venifon. 

Lard  and  feafon  it  with  mixed  fpices 
and  fait ; let  it  he  four  or  five  hours  in  fome 
claret,  lemon-juice,  or  vinegar,  turning  it  every 
houi  ; then  fpit  and  roaft  it  at  a gentle  fire  ; 
bafte  it  with  the  wme  it  lay  in^  take  the 
drippings,  and  add  fome  gravy  to  it ; thicken 
1l  v ith  butter  knead  in  flour,  and  a little  ket- 
chup ; boil  it  up,  and  pour  it  on  the  venifon. 

To  flew  Venifon. 

Cut  it  in  thin  dices,  and  put  it  into  a flew- 
pan  with  fome  claret,  fugar,  a little  vinegar, 
and  tried  crumbs  of  bread  ; feafon  it  propers 

Iy  with  fait  and  fpices ; let  it  flew  until  it  is 
enough. 

Venifon  in  the  Blood. 

. Bone  a Moulder  or- bread  of  venifon  ; let 
It  Item  Its  own  blood  for  a night ; take  it  up 
;.nd  feafon  ,t  with  fait  and  fpices’:  take 
.'I  *ff  favor/>  fweet  marjoram,  ahd  'thvme 
VC!T  fmaP’  and  feme  beef-fuet  chop- 
s'11 ; put  ,t  in  a pan,  and  ftir  it  on 

Unt! . 11  ls  5 then  fpread  it  all  O- 
- iv-  venifon,  with  fome  of  the  blood;  roll 

; Up  \n  a LrolhT>  a5ld  bind  it.  You  may  roaft 

daret^ard  'ft’  n*  ^ l ]t  in  gravf’  with  fome 
lP,  to  t]  r<l  0ts*  S^,rve  ,c  UP  hot.  Send 
ft  ? ttd)le  with  all  roafted  venifon  a. 

boiling  v/ater. CU  1Tant  Jcld7 j diffd] ved  in  a little 
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To  flew  Venifon  that  has  been  roafled. 

Take  fome  gravy,  claret,  a bunch  of  fweet 
herbs,  and  a little  ketchup  ; brown  fome  but- 
ter, thicken  it  with  flour,  and  put  it  into  the 
fauce  with  fait  and  fpices;  let  all  boil  until  it  is 
fmooth  ; cut  the  venifon  in  thin  flices,  put  it 
into  the  fauce,  and  give  it  one  boil ; take  out 
the  herbs,  give  it  the  fqueeze  of  a lemon,  and 
then  difli  it. 

To  broil  Venifon. 

Cut  the  venifon  into  flices  of  about  half 
an  inch  thick  ; feafon  them  with  fait,  mixed 
fpices  and  crumbs  of  bread  ; broil  them  on, a 
clear  fire,  and  give  them  a gravy-fiiuce. 

To  boil  a Haunch  of  Venifon. 

Salt  it  for  a week  ; put  it  into  boiling  wa- 
ter ; if  it  is  large  it  will  take  two  hours  and 
a half  to  boil.  You  may  Tend  it  up  with 
cauliflower, ' or  any  kind  of  garden-fluff  you 
choofe,  with  melted  butter. 

Venifon  makes  the  fined  of  minced  collops. 
You  order  them  in  the  fame  way  as  you  do 
the  beef  or  hare  collops. 

To  roafl  and  fluff  a Turkey. 

Slit  it  up  the  back  of  the  neck  ; take  out 
the  crop  ; make  a fluffing  of  crumbs  of  bread, 
currants,  and  a ferape  of  nutmeg  ; woik  it  up 
with  a piece  of  frefli  butter  and  a beat  egg  ; 
(or,  for  fluffing,  mince  half  a pound  of  veal, 

a quarter  a pound  of  fuet,  a few  bic^d 
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crumbs,  an  anchovy,  the  grate  of  a lemon, 
and  a little  white  peper  and  fait,  mix  thefe 
up  with  two  beat  eggs);  fill  up  the  bread  with 
it,  and  Jhewer  it  with  the  head  looking  over 
the  wing  ; it  mud  be  well  floured  and  baited 
with  butter,  and  roafted  at  a clear  quick 
fire;  put  a gravy -fauce  under  it;  make  a fiance 
of  fome  thin  fliced  bread,  fome  water,  a little 
white  wine,  a blade  of  mace,  fome  fugar,  and 
a piece  of  frefh  butter  ; let  all  boil  until  it  is 
very  fmooth,  and  do  not  let  it  be  too  thick. 
Send  it  up  in  a fauce-boat. 

Sauce  for  a roafted  'Hen. 

Take  a gravy  or  an  egg  fauce.  When 
you  roaft  fmall  chickens,  fluff  them  with 
crumbs  of  bread,  fmall  flared  parfley,  and  a 
little  fait,  wrought  up  with  a good  piece  of 
frefli  butter,  and  fill  up  the  bellies  with  it. 
Yeung  chickens  Ihould  have  a little  beat  but- 
ter poured  over  them. 

To  fricafce  Chickens  with  a white  Sauce. 

Take  a pair  of  young  chickens,  and  cut 
them  down  the  back.  Wafli  them  clean  and 
dry  them  with  a cloth  ; halve  them  down  the 
bread,  and  cut  each  chicken  into  eight  equal 
parts.  Flatten  them,  and  rub  them  over  with 
the  yolk  of  an  egg  ; feafon  them  with  white 
fpiyes  and  fait  ; put  a piece  of  fweet  butter  in 
a.  frying-pan,  and  make  it  of  a fine  light  brown. 
Fut  in  your  chickens,  and  brown  them  light- 
ly oji  both  fides.  Have  ready  a mutchkin  of 
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good  veal  gravy,  thickened  with  a little  but- 
ter and  flour,  and  feafon  ed  with  white  pep- 
per and  fait ; flew  your  chickens  in  it  for  a 
quarter  of  an  hour  ; caft  three  yolks  of  eggs 
rill  they  are  fmqoth,  and  mix  into  it  half  a 
gill  of  cream,  the  fqueeze  of  a lemon,  and 
about  half  a mutchkin  of  boiling  fauce. 
Then  mix  the  whole  together,  and  give  them 
a fhake  over  the  Are.  Dilh  them  up,  and 
garniih  with  diced  lemon. 

To  fricafee  Rabbits  with  a brown  Sauce. 

Wadi  them  clean  and  cut  them  in  fmall 
pieces,  feafon  them  with  mixed  fpices  and  fait, 
dredge  them  with'  a little  flour,  and  flew  them  in 
beef  gravy  ; when  it  has  ftewcd  three  quar- 
ters of  an  hour,  on  a flow  fire,  put  in  half  a 
glafs  of  red  wine,  and  thicken  it  with  a little 
browned  butter  and  flour.  Let  it  flew  a little 
longer,  and  when  it  is  rich  and  good,  dilh  it 
with  green  pickles  and  beet-root 

To  fricafee  Cad.  Sounds. 

Lay  them  in  fcalding-  water  a few  minutes 
to  take  off  the  black  flein,  dry  them  well  with 
a cloth,  give  them  a boil,  and  cut  them  in 
fmall  pieces.  Put  a mutchkin  of  cream  in  a 
fauce-pan,  with  a piece  of  butter  rolled  in 
flour  ; feafon  it  with  white  fpices  and  fair. 
Then  put  imyour  founds,  and  give  them  offtake 
over  the  fire  till  the  fauce  is  of  a proper  thick- 
nefs.  Difli  them  up,  and  garniih  with  fliced 
lemon. 
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To  fricafee  Tripe  with  a white  Sauce, 

Cut  it  in  fmall  pieces  about  three  inches 
long,  and  two  broad;  flew  them  tender  in 
veal  gravy;  feafon  it  with  white  fpices  -and 
fait ; thicken  it  with  a little  butter  and  flour  ; 
add  to  it  half  a gill  of  cream,  a glafs  of  white 
wine,  and  the  fqueeze  of  a lemon.  Caft  the 
yolks  of  two  eggs,  and  mix  it  with  fome  oi 
your  boiling  fauce  ; then  mix  all  together, 
and  give  them  a fhake  over  the  fire  till  it  be 
of  a proper  thicknefs.  If  you  choofe  a brown 
fricafee,  do  it  the  fame  way  as  the  rabbits. 

To  roaji  a Goofe  or  Duck. 

A goofe  or  duck  is  the  better  of  being  rub- 
bed with  pepper  and  fait  within:  fome  choofe 
a fprig  of  fage  in  them.  A goofe  is  the  better 
of  being  rubbed  with  fait  on  its  outfide  two 
or  three  days  before  it  is  roafted.  You  fait 
the  ducks  on  the  fpit.  Difli  up  the  goole  with 
gravy-fauee,  and  garnifh  it  with  raw  onions  ; 
fend  up  an  apple-fauce  along  with  it. 
"When  you  draw  the  ducks,  pour  a glafs  of  red 
wine  through  them,,  and  mix  them  well  with 
the  gravy.  Green  geefe  and  ducklings,  the 
fooner  they  are  killed  the  better  before 
you  put  them  to  the  fire;  dilh  them  with  gra- 
vy-fauce  ; ferve  up  fome  goofeberry-fauce 
made  thus : Fut  fome  green  goofeberries  on 
with  fome  water,  a piece  of  frefli  butter  and' 
hi  gar.  Some  choofe  this  fauce  to  roafled 
chickens*. 
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To  drefs  a Wild  Duck . 

Half  road  it,  and  fcore  it  on  the  bread  ; 
put  pepper  and  fait,  and  the  juice  of  a lemon, 
on  every  fcore  ; lay  the  bread  undermod  in 
a dew-pan  with  a little  gravy  ; let  it  dew  a 
little  ; then  didi  it,  and  put  a glafs  of  claret  in 
the  gravy,  and  two  or  three  fliallots  fhred 
fmall ; pour  it  over  the  ducks. 

To  ragoo  a pair  of  Ducks. 

Draw  them ; take  the  gizzards,  necks, 
livers,  and  half  a pound  of  lean  beef,  and  an 
onion ; put  them  on  to  boil  for  a dock  for  the 
fauce  ; linge  the  ducks,  and  feafon  them  with- 
in with  fait  and  fpices ; dud  them  with  dour, 
and  brown  them  on  all  fides  in  a frying-pan ; 
then  take  them  out,  and  drew  fome  fall  and 
fpices  on  them  ; drain  off  the  dock,  and  thick- 
en it  with  browned  butter  and  dour  ; put  in 
f-  fome  red  wine,  ketchup,  and  Walnut-pickle, 
or  the  fqueeze  of  a lemon  ; put  the  ducks 
into  the  fauce  with  a few  fmall  onions ; elefe 
up  the  pan  and  let  them  dew  until  they  afe. 
tender  ; drum  all  the  fat  off  the  fauce,  and 
pour  it  on  the  ducks,  along  the  whole  o- 
-•nions. 

To  make  a Tame  Duck  pafs  for  a Wild  one. 

Knock  it  on  the  head  with  a dick,  that  the 
blood  may-go  through  the  body  of  it ; and 
drefs  it  in  the  fame- way  you  do  the  wild  ducks. 
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To  pot  a Goofe  and  Turkey. 

Take  a fat  goofe  and  turkey,  and  bone 
them  thus : Cut  off  the  giblets,  and,  with  a 
{harp knife, cut  down  the  back  fkin  in  a ft r eight 
line  from  the  neck  to  the  rumps.  Then  raife 
up  the  fkins  carefully  from  the  back  bones, 
and  take  them  out ; bone  the  other  parts  of 
the  fowls,  leaving  as  little  flefh  on  the  bones- 
as  pofiible;  after  they  are  boned,  flatten  them 
with  a rolling-pin  ; rub  them  over  with  falt- 
petre;  put  the  turkey  within  the  goofe,  and  let 
them  lie  three  days,  taking  care  to  turn  them; 
then  take  them  out,  and  wipe  them.  Beat 
an  ounce  of  white  pepper,  two  drop  of  mace, 
and  two  nutmegs  together,  and  rub  the  fowls 
all  over  with  it,  both  infide  and  out;  then  with 
your  finger  trufs  the  legs  into  the  ikin  of 
the  body,  as  for  boilingt'  Put  the  turkey 
within  the  goofe  as  before;  roll  it  up  in  a 
collar,  and  bind  it  with  ftrong  tape.  Bake  it 
in  a large  potting-can,  with  plenty  of  butter, 
andcover  it  with  a water  pafte,  till  it  is  very  ten- 
der;  then  take  it  out,  and  next  day. unbind  it. 
Place  it  in  your  pot,  and  pour  melted  butter 
over  it.  Keep  it  for  ufe,  and  flice  it  thin. 

To  pot  Geefe  the  Trench  way. 

Provide  what  number  of  geefe  you  chooie 
to  pot ; feed  them  on  corn  and  water  ; clean 
out  their  places  every  day,  and  give  them  clean 
ftraw  to  lie  on  ; they  muff  be  fed  very  fat,  or 
•they  are  not  worth  doing.  Cut  off  the  legs  an  1 
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wings,  with  as  much  of  the  bread  to  them  a? 
you  can  ; rub  the  legs  and  wings  very  well 
with  filtpetre,  and  lay  them  thirty-fix  hours 
in  it,  but  no  longer  ; take  all  the  fcum,  and 
drip  all  the  fat  off  the  guts ; put  the  fat  in-  *' 
to  a pot  to  boil,  and  \yhen  it  is  all  melted,  put 
in  the  legs  and  Wings,  and  let  them  boil  in  the 
greafe  until  they  are  enough;  then  put  them 
into  a done  jar,  and  pour  in  all  the  fat  on  them: 
when  they  are  cold,  have  fome  mutton-fuet 
rhindcd,  and  fill  up  the  jar,  and  tie  up  the 
pot  with  leather  ; they  keep  a long  time.  If 
you  eat  them  cold,  wafh  off  the  fat  with  a lit- 
tle warm  water  ; but  they  eat  much  better 
when  hot.  They  are  warmed  thus : Put  a leg 
and  a wing  in  a pan,  with  as  much  of  the  fat 
as  will  cover  them,  and  let  them  boil  in  it  un- 
til they  are  warm  at  the  heart.  Let  none  of 
the  fat  go  to  the  table. 

A general  Rule  far  roq/ting  Wild  Fowl. 

To  all  wild  fowl  the  fpit  fliould  be  very  hot 
before  you  put  them  on  it ; fkewer  them  with 
their  legs-acrofs  ; cut  off  only  the  feet ; and 
for  the  rough-footed  wild  fowl,  fuch  as 
black-cock  and  muir-fpwl,  you  keep  aU 
their  feet  on  them,  clofe  hading  with  butter  ‘r 
dilh  them  on  toaded  bread,  and  pour  plenty 
of  beat  frelh  butter  over  them.  Whenyc// 
roafl  wood-cock  or  fnipe , do  not  cut  the  heads 
off1  them,  nor  gutthem;  fkewer  them  with  their 
own  bill;  bade  them  well  with  butter;  put 
toaded  bread  below  them,  tqkeep  what  drops 
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from  the  gilt ; difti  them  on  the  toak,  and 
pour  beat  butter  over  them. 

To  pot  any  kind  of  Wild  Fowl. 

Draw  the  fowls,  and  trufs  them ; feafon 
them  with  fait  and  mixed  fpices,  and  pack 
them  in  the  potting-can  with  a good  deal  of 
frefh  butter  ; clofe  up  the  pot,  and  bake  them 
in  the  oven  ; when  enough,  pour  off  the  but- 
ter and  gravy  from  them  ; fcum  all  the  butter 
off  the  gravy,  and  add  more  to  it.  You  may 
put  them  in  fmall  pots,  and  cover  them  with 
thekneked  butter.  You  may  pot  patridges 
or  muir-fowl  in  the  fame  way  as  you  do  hare 
and  beef;  but  remember  the  patridges,  muir- 
fowl,  and  hare,  muk  be  either  baked  or  roaft- 
cd  before  you  thread  them,  and  order  them 
as  you  do  the  beef.  Venifon  is  potted  in  the 
fame  manner. 

To  pot  Pidgaons. 

Draw  and  trufs  them  ; feafon  them  well 
y/ithin  with  mixed  fpices  and  fait;  put  a piece 
of 'butter  within  every  one  of  them;  put  them 
in  the  potting-can  with  their  breaks  under- 
moh,  and  feme  butter  about  them,  and  throw 
fome  of  the  mixed  fpices  and  fait  over  them  ; 
put  in  a little  water  with  them,  and  clofe  them 
up.  You  may  do  them  either  in  the  oven,  or 
in  a pot  on  the  fire;  but  the  oven  does  beh.  If 
they  are  intended  for  keeping  long,  or  fending 
abroad,  the  pidgeons  muft  be  boned  and  fea- 
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foned  very  high,  and  potted  with  butter  only, 
without  a drop  of  water;  fo  foon  as  they  come 
out  of  the  oven,  the  gravy  mull  be  poured  clean 
ofFthem,  and,  when  cold,  the  butter  taken  off 
the  top  of  it,  and  more  butter  muft  be  melted 
along  with  it,  in  order  to  cover  the  pidgeons 
entirely. 

To  Jiew  Pidgeons. 

Stuff  them  with  forced  meat ; have  feme 
good  broth  ready,  and  when  it  boils,  put  in 
the  pidgeons  ; take  the  hearts  of  fome 
cabbage-lettuce,  and  quarter  thenv;  put  them 
in  with  the  pidgeons,  along  with  two  or  three 
green  omens  ; feafon  them  with  mixed  fpices 
and  fait,  and  thicken  it  with  butter  knead  in 
flour  ; clofe  them  up  in  the  goblet,  and  let 
them  flew  till  they  are  ready ; then  lay  the 
pidgeons  in  the  middle  of  the  dilh,  with  the 
lettuce  over  them,  and  pour  fome  of  their  own 
broth  into  the  diflt. 

To  ragoo  Pidgeons. 

Tru/s  the  pidgeons  as  for  boiling,  and  fea- 
fon them  within  with  fpices  and  fait ; brown 
fome  butter;  dull  the  pidgeons  with  flour; 
put  them  in  the  frying-pan,  and  make  them 
of  a line  brown  ; turn  them  often  in  the  pan 
until  they  are  alike  browned  ; take  them  out, 
and  lay  them  on  a dilh.  You  may  make  a 
very  rich  flock  of  the  gizzards,  pinions,  livers, 
and  hearts  thus:  Wafhthem  very  clean,  and  put 
them  on  with  fome  water,  an  onion,  a faggot 


Ch.  III. 


FLESH. 


*3 

of  pariley,  and  winter  favory;  let  all  boil  until 
the  drength  is  out  of  them ; drain  it  off,  and 
turn  it  into  a clean  pan,  keeping  back  the 
grounds  ; thicken  it  with  browned  butter  and 
flour,  and  put  in  fome  red  wine  ; feafon  it 
with  fait  and  fpices,  a little  ketchup,  and  truf- 
fles and  morels,  if  you  choofe  : Put  the  pid- 
geons  in  a dew-pan,  and  let  them  dew  on  a 
flow  fire ; difh  them  neatly  with  their  fhoul- 
ders  outmod,  putting  one  in  the  middle  ; cut 
fome  pickles,  mix  them  in  the  fauce,  and 
pour  it  on  them.  If  it  is  the  feafon  for  afpa- 
ragus,  it  looks  very  pretty  to  put  a few  be- 
tween every  pidgeon,  with  the  tops  outmod. 

To  broil  Pidgeons  whole. 

Seafon  them  within  with  fpices  and  fait ; 
tie  the  fkin  about  the  neck  very  clofe  with  a 
thread  ; put  a piece  of  butter  within  them, 
and  about  half  a fpoonful  of  water  ; tie  their 
feet  and  vent  clofe  up,  fo  that  the  liquor  will 
not  get  out  ; let  the  gridiron  be  quite  hot, 
and  on  a very  clear  fire  ; turn  them  often,  to 
keep  them  from  burning,  until  you  find  them 
thoroughly  done;  do  not  cut  the  threads’ from 
the  neck  and  feet  till  they  are  diflied;  lay  them 
neatly  in  the  difh,  and  pour  beat  butter  over 
them  ; they  are  very  juicy  done  in  this  way. 
When  you  broil  the  pidgeons  open , fplit  them 
down  the  back  ; make  the  bread  as  flat  as 
you  can,  and  turn  in  the  legs ; be  fure  to  fet 
the  gridiron  at  a good  didance  from  the  fire. 
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D if  gulfed  Pidgeons 

Seafon  them  with  fpices  and  fait ; make 
puffed  pafte  ; roll  it  out  pretty  thick  ; cut  it 
in  as  many  pieces  as  you  have  pidgeons  ; roll 
the  pafte  about  every  pidgeon  ; tie  each  of 
them  in  a cloth  by  itfelf,  and  put  them  into  a 
pot  of  boiling  water;  they  will  take  more  than 
an  hour’s  boiling;  take  them  out  of  the  cloths, 
and  difh  them. 

A Pidgeon  Dumpling. 

Seafon  the  pidgeons  as  high  as  for  potting; 
make  puffed  pafte,  and  roll  it  out  round,  and 
about  an  inch  thick  ; lay  a clean  cloth  in  a 
. bowl,  and  the  pafte  above  it ; put  in  the  pid- 
eeon,  with  their  breads  to  the  bottom  of  the 
bowl ; put  a piece  of  butter  within  every  pid- 
geon, fold  the  pafte  round  the  pidgeons,  and 
tie  the  cloth  tight  about  them  ; they  will  take 
at  leaft  two  hours  to  boil.  For  all  boiled 
puddings  and  dumplings,  be  fure  the  pet  is 
boiling  before  you  put  them  in,  and  turn 
them  "frequently  in  the  pot  while  boiling. 
For  a change,  you  may  drefs  pidgeons  in  the 
•fame  wav  as  you  do  fried  chicken.  When 
you  cut  them,  blanch  them  a little  in  warm 
water. 

Tojlew  cold  roajicd  Wild  Fozul  or  Hare. 

Cut  down  the  wild  fowl  or  hare  in  joints ; 
brown  feme  crumbs  of  bread  m butter;  put 
them  into  feme  boiling  flock  with  foibe  red 
• j wine 
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wine  ; feafon  it  with  hilt  and  fpices  ; then  put 
in  the  cold  fowl  or  hare  ; let.  it  get  two  or 
three  boils,  fo  as  to  warm  it  thoroughly.  If 
it  is  patridges,  give  it  white  wine  in  place 
of  red.  If  you  have  no  beef  Hock,  by 
you,  break  the  bones  of  the  meat  you  are  , 
cutting  down,  and  put  it  on  with  fome  water, 
and  an  onion  or  two,  and  draw  all  the  flrength 
out  of  it.  This  makes  a nood  flock  for  a 
halh  of  any  kind.  You  may  put  in  cut  pick- 
les into  any  halh  when  about  to  dilh  them. 

To  ragoo  Rabbits. 

Cut  them  down  in  joints,  and  divide  the 
back  in  little  pieces  ; wadi  them  very  clean,  * 
and  dry  them  with  a cloth  ; dull  them  with 
flour,  and  brown  them  ; thicken  fome  flock 
with  a little  browned  butter  and  flour;  feafon 
it  with  fait  and  fpices,  a little  wine  if  you 
chcofe,  the  fqueeze  of  a lemon,'  and  a little 
ketchup.  Serve  them  up  hot. 

To  flew  a Neat's  To?igite  whole. 

Walh  it  very  clean  with  fait  and  water ; 
put  it  in  a very  clofe  goblet  with  as  much  wa- 
ter as  will  cover  it ; let  it  flew  for  two  hours; 
then  take  it  up,  and  fkin  it.  You  may  add  to 
the  broth  it  was  boiled  in,  a mutchkin  of 
•flrong  flock  and  a little  white  wine  ; thicken 
n with  a piece  of  frefh  butter  knead  in  flour; 

•put  in  a faggot  of  fweet  herbs,  and  feafon  it 
with  fak  and  mixed  fpices.  When  the  fliuce 
nm: , put  in  the  tongue,  and  clofe  up  the  pan. 
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If  it  is  a.  large  tongue,  it  will  take  two  hours  to 
{lew  ; cut-fome  fellery  in  pieces  of  about -an 
inch  long  ; parboil  it,  and  put  it  in  the  fauce, 
and  let  it  boil  till  it  is  tender.  Some  choofe 
carrot  and  turnip  iirit  in  place  of  fellery.  Be- 
fore you  dilh  it,  take  out  the  herbs  and  drew 
in  fonre  cut  pickles  ; put  the  tongue  in  the 
middle  of  the  dilh,  and  pour  the  fauce  over 
it. 


T o hafh  a cold  Neat’s  Tongue. 

Slice  it  very  thin  ; take  as  much  dock  as 
will  cover  it,  and  put  forne  crumbs  of  bread, 
browned  in  butter,  into  the  dock.  When  it 
boils,  feafon  it  with  fait  and  fpices,  a little 
ketchup,  and  a little  of  either . red  or  white 
wine.  If  you  choofe  it,  put  in  a few  cut 
pickles  when  you  are  about  to  dilh.  it.  Dilh 
it  on  fippets  of  toalled  bread,  cut  in  triangular 
forms,  and  let  a little  of  them  appear  at  the 
lide  of  the  hallr.  Let  no  haflied  meat  get 
more  boiling  than  to  be  thoroughly  warmed. 


A Sauce  for  a roafled  Tongue. 

Grate  forne  bread  very  fine  ; put  it  on  with 
t little  water,  a piece  of  frefli  butter,  forne 
•ed  wine,  a fcrape  of  nutmeg,  and  a proper 
mantity  of  fugar;  let  it  boil  until  it  is  very 
Inootl/;  put  it  in  a fauce-difh,  and  fend  it  to 
he  table.  Some  choole  currant-jeily  in  place 
A wine  ; others  choofe  noth  mg  but  beat- bin - 
:er  and  vinegar  in  their  fauce,  or  capers. 
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To  potch  Eggs  with  Sorrel. 

Tie  up  fome  forrel  in  fmall  faggots  ; boil 
it ; cut  the  firings,  and  lay  the  faggots  found 
the  difli  neatly  ; fpread  them  a little,  leaving 
a fpace  between  every  faggot;  cut  fome  toalt- 
ed  bread  long-ways,  and  put  a piece  between 
every  bunch  of  the  forrel ; potch  fome  eggs 
very  nicely ; take  them  carefully  out,  and 
drain  the  water  from  them  ; lay  them  above 
the  forrel  and  the  bread,’  allowing  a little  of 
the  bread  and  green  tops  to  be  feen  ; beat 
fome  frelh  butter,  and  pour  it  over  them. 

An  Aumulette. 

Take  ten  eggs,  or  a dozen  if  fmall ; break' 
and  caff  them,  but  not  too  much  ; put  in  a 
little  fweet  cream,  and  feafon  it  with  fait  and 
a fcrape  of  nutmeg  ; hired  fome  parQey  and 
onions  very  fmall,  and  mix.  them  with  the 
eggs ; rake  a good  piece  of  butter,  let  it  boil 
a little  in  a frying-pan  ; pour  in  the  eggs,  a- 
mongft  it,  and  fire  it,  but  not  too  haftily.  When 
it  begins  to  fallen,  raife  i:  frequently  with  a 
knife  from  the  bottom  of  the  pan  in  different 
parts,  to  let  the  butter  in  below  it.  It  muff 
be  fried  on  both  fides.  If  the  ribs  are  clear, 
hold  it  before  the  fire;  it  muft  not  be  too  hard 
done. 
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Egg  and  Onions , commonly  called  the  Onion 

Difli. 

Boil  fame  eggs  hard  ; cut  feme  onions  in 
dices  acrofs,  and  fry  them  in  brown’d  butter  ; 
take  them  carefully  out  of  the  butter,  and 
drain  it  from  them  ; cut  the  eggs  in  round 
dices  ; beat  fome  frefh  butter  ; mix  in  fome* 
muftard  and  vinegar  ; then  put  in  the  eggs 
and  onions,  and  tofs  it  upon  the  fire ; then 
difii  it* 
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Pies,  Pasties,  8cc . 

A Pajle  for  mifed  Pies. 

Break  two  eggs  into  two  pounds  of  dour. 
Take  half  a pound  of  butter,  and  boil  it  in  a 
mutchkin  of  water;  pour  the  butter  and  water 
into  the  flour,  keeping  back  the  fediment;  then 
work  it  up  into  a pafie,  and  before  it  is  coid, 
raife  it  up  to  any  lhape  you  pleafe.  U the 
pafie  is  not  wet  enough,  boil  a little  more  wa- 
ter, and  put  it  in. 

A Beef  Steak  Pie. 

Take  a tender  fat  piece  of  beef ; cut  it  in 
thin  dices,  and  beat  it  well  with  a rolling-pin  ; 
feafon  it  with  fait  and  fpices  ; divide  the  lat 

pieces  from  the  lean,  and  lay  a fat  and  a lean 
1 piece 
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piece  together,  fo  far  as  they -will  go  ; then 
roll  them  up  as  you  do  beef  dives,  and  pack 
them  neatly  in  the  did,  but  don’t  prefs  them 
hard;  put  half  amutchkmof  gravy  thickened 
with  a little  butter  and  flour,  and  a fpoonful 
of  vinegar.  Lay  on  your  cover,  fcallop  it 
round  the  edges  with  your  runner,  and  orna- 
ment it  with  leaves. 

To  make  a Mution  Steak  Pie. 

Cut  the  back  ribs  of* mutton  in  Angle  ribs; 
feafon  them  as  in  the  above  receipt;  lay  them 
in  the  difli  with  a little  gravy  and  an  onion  or 
two,  and  flnifh  it  off  as  in  the  lafl  receipt. 

To  make  a Vcnifon  Pajiy. 

Bone  a piece  of  venifon,  and  feafon  it 
with  black  pepper  and  fait ; pour  over  it  two 
. glades  of  red  wine,  and  a glafs  of  vinegar; 
let  it  lie  all  night  in  the  feafoning  ; break  the 
bones  ; put  them  on,  and  draw  a good  graver 
from  them.  You  may  boil  fome  whole  pep- . 
per  in  it  and  an  onion  ; cover  the  pan  with 
putt’d  pafle  ; be  fure  to  roll  out  the  pafle  ve- 
ry thick  ; lay  the  meat  in  the  pan,  and  put 
fome  of  the  gravy  in  with-  it,  thickened  with 
a little  butter  and  flour;  if  the  venifon  is  lean,, 
take  a piece  of  fat  mutton,  and  lay  it  on  the  top 
of  the  venifon  ; then  clofe  it  up,  and  fend  it 
to  the  oven:  it  takes  along  time  of  baking, 
iWhen  you  draw  it  out  cf  the  even,  fhake  it, 

H’S  If 
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• If  you  think  it  has  not  enough  of  gravy  about 
it,  pour  in  more  at  the  top.  Ornament  the 
top  of  this  pally  with  dogs  and  deers. 

A Calf's  Head  Pie. 

Scald  and  wadi  the  head  clean,  and  boil  it 
half  an  hour  with  a knuckle  of  veal,  two  oni- 
ons, a bunch  of  winter  fiivory,  and  the  paring 
of  a lemon.  Take  the  head  out  to  cool  ; 
then  cut  the  ears  into  round  dices,  and  the 
rell  into  fquare  pieces,  keeping  the  tongue 
whole ; drain  your  dock  when  it  is  reduced 
to  about  three  half  mutchkins,  and  thicken 
it  with  butter  and  dour  ; feafon  it  with  nut- 
meg, Cayenne  pepper  and  fait,  a fpoonful  of 
ketchup,  a glafs  of  white  wine,  and  the 
fqueeze  of  a lemon  ; then  put  in  the  cut  head 
and  tongue,  and  give  it  a boil.  Cover  the 
lides  of  your  didi  with  puff’d  pade  ; put  i 1 
the  head  with  the  tongue  in  the  top  of  the 
pie,  and  the  yolks  of  fix  hard  boiled  eggs, 
round  it.  If  you  choofe  you  may  add  a few 
fweetbreads  parboiled  and  cut,  and  fome 
cut  pickles ; cover  the  pie  with  puff’d  pade, 
and  ornament  it  according  to  fancy.  It  will 
take  an  hour  and  a half  to  bake  it. 

A mock  Venifon  Pa/iy. 

Bone  a fore-leg  of  mutton  ; take  a mutch—- 
kin  of  its  own  blood,  and  fome  claret;  lay  tnc 

mutton  to  foak  ink  for  twenty-four  hours,  and 

lea  to  a 
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feafon  it  in  tlie  fame  way  as  the  venifon  paf- 
tv  ; lay  it  into  the  pan,  and  fill  with  as  much 
of  the  blood  and  claret  it  was  (oak  d in  as  it 
will  hold  : it  will  not  take  fo  long  time  of  ba- 
king as  the  venifon  ode. 

O 

T rj  make  a Veal  Florentine . 

Cutapieceofveal  in  pieces;  if  it  is  a rib  piece* 
divide  the  ribs,  and  lpeat  them  with  the  chop- 
ping-knife ; feafon  them  with  fait  and  fpices  ; 
put  a little  piece  of  butter  in  the  bottom  of 
the  difh,  and  lay  in  a row  of  the  fteaks  ; then 
ftrew  in  fome  currants  and  raifins  above  the 
fteaks  ; lay  on  another  row  of  meat  and  fruit, 
until  the  dilh  is  full,  and  put  into  it  a little  veal 
gravy.  If  the  veal  is  not  very  fat,  lay  on  fome 
more  butter  on  the  top  of  it,  and  cover  it 
with  puff  ’d  pafte.  You  may  do  a lamb  pie 
the  fame  way.  Some  people  do  not  like  fweet 
feafoning  in  meat  pies  ; in  that  cafe,  you  may 
put  in  oyfters,  the  yolks  of  hard  eggs,  and  ar- 
tichoke bottoms.  Thefe  three  articles  may 
go  into  all  pies  that  have  not  fweet  feafoning 
in  them  ; but  they  are  very  good  without, 
them. 

A I-len  Pie. 

Draw  and  finge  a hen  ; cut  it  down  the 
back,  and  bone  it.  Bone  alfo  a chicken;  flatten 
them  with  a rolling-pin  ; rub  them-  over  with 
the  yolk  of  an  egg  ; feafon  them  with  mixed 
fpices  and  flit  ; lard  the  hen  with  thin  flices 
of  bacon.  Put  the  chicken  within  the  hen  a-. 

hove 
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bove  the  larding,  and  a thin  flice  of  ham 
within  the  chicken.  Grate  a little  bread, 
mince  the  livers  and  fome  parlley,  feafon  it 
with  pepper  and  fait,  and  work  it  up  with  a 
piece  of  butter,  and  the  yolk  of  an  egg.  Mix 
tliefe  together,  and  put  a little  of  it  into  the  in- 
fide  of  the  chicken;  few  up  the  hen,  but  take 
care  when  you  bone  it,  to  keep  the  pinions 
and  rump  whole,  fo  as  not  to  disfigure  it. 
Rub  it  all  over  with  a piece  of  butter,  and  lay 
it  in  your  difli.  Take  the  remainder  of  the 
forced  meat  and  make  it  into  balls,  and  put  it 
round  your  fowl,  with  half  a dozen  of  hard 
yolks  of  eggs.  Break  the  bones  of  the  fowls, 
and  make  a gravy  of  them.  Put  a little  of  it 
into  the  pie,  cover  it  with  puff’d  pafle,  and 
ornament  it  with  birds  and  flowers;  when  it 
comes  out  off  the  oven,  ffrain  the  reft  of  your 
gravy,  thicken  it  with  the  yolks  of  two  eggs, 
adding  a glafs  of  white  wine;  then  pour  it  in- 
to the  pie,  and  give  it  a fhake. 

To  make  a Pidgeon  Pic. 

Trufs  the  pidgeons  as  for  boiling ; feafon 
them  within  with  fpices  and  fait ; put  a picee 
of  butter  into  every  pidgeon  ; put  fome  but- 
ter in  the  bottom  of  the  difh,  and  pack  them 
in  neatly.  You  may  fill  up  the  vacancies  be- 
tween them  with  the  gizzards,  livers  and  pi- 
nions, and  flrew  a little  more  of  the  feafoning 
over  them.  In  all  meat  pies,  remember  to  put 
a little  gravy  in  them;  cover  it  with  puff  d 
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pa(le,  and  ornament  the  top  of  your  pis  with 
pidgpons  cut  out  of  pafle. 

Another  way. 

Trufs  your  pidgeons;  parboil  the  gizzards, 
livers  and  pinions,  in  a mutchkin  of  water, 
and  an  onion;  mince  a flice  of  bacon  very  fine, 
with  the  livers,  and  a few  crumbs  of  bread; 
mix  them  with  the  yolk-  of  ah  egg,  and  ieaiou 
with  mixed  fpices  and  fait.  .Stuff  part  of  this 
in  the  body  of  each  pidgeon,  roll  up  the  red 
into  fmall  balls,  and  cover  the  breads  of  the 
pidgeons  with  thin  dices  of  bacon.  Then 
drain  your  fa.uce,  thicken  it  with  a little  but- 
ter and  flour,  and  put  it  into  your  pie  with  fix 
hard  yolks  of  eggs.  Cover  and/or nament  it 
as  before. 

To  make  a Chicken  Pie. 

Trufs  and  feafon  the  chickens  as  you  'do 
pidgeons  ; put  a piece  of  butter  in  them,  and 
a piece  in  the  bottom  of  the  cliili  ; pack  the 
chickens  neatly  in  it,  and  drew  currants  and 
raifins  over  them,  and  lay  pieces  of  butter  a- 
bOve  them  (frefh  butter  is  the  beft);  cover  it 
with  puff’d  pafle.  When  it  comes  out  of 
the  oven,  have  a caudle  made  thus  : Beat  the 
yolks  of  two  eggs,  and  mix  with  them  a gill 
of  white  wine,  the  fame  quantity  of  cream, 
fome  fugar,  and  a fcrape  of  nutmeg  ; make  it 
very  fmooth  ; pour  it  in  at  the  top  of  the  pie, 
and  fhake  it  ■well.  If  the  chickens  are  very 
large,  you  may  cut  them  in  quarters.  If  you 

don’t; 
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don’t  like  them  with  fweet  feafoning,  you  may 
put  in  the  yolks  of  hard  eggs  and  artichoke 
bottoms. 

A Chicken  Pie  with  Savory  Seafonings. 

Trufs  four  young  chickens  ; feafon  them 
with  white  pepper  and  fait,  and  lard  them 
with  thin  dices  of  bacon.  Parboil  the  livers, 
and  beat  them  fine  In  a mortar,  with  fome 
crumbs  of  bread,  .a  little  parfley,  and  the  yolks 
of  two  hard  eggs  ; mix  it  up  with  a piece  of 
butter,  fome  pepper  and  fait,  and  the  grate 
of  a lemon;  roll  it  up  into  balls,  and  place  them 
in  your  pie,  with  the  yolks  of  fome  hard  boil- 
ed eggs.  Cover  up  your  pie,  and,  when  it 
ccrnes  out  the  oven,  put  in  fome  good  veal 
gravy,  thickened  with  the  yolk  of  an  egg. 

To  make  fuperfine  minced  Pies. 

Take  the  larged:  neat’s  tongue  you  can  get; 
let  it  lie  twenty-hours  in  fait ; then  boil  it, 
blanch  and  ikin  it;  take  the  fined:  part  of  the 
tongue,  and  mince  it,  and  three  pounds  of 
beef-fuet,  very  fmall;  take  two  pounds  of  rai- 
fins  hon’d,  and  minced  fmall,  the  fame  weight 
of  currants  clean’d,  half  a dozen  of  apples 
pair’d,  half  a pound  of  citron,  and  a pound 
of  orange-peel  cut  fmall ; put  them  into  a 
broad  veffel,  and  mix  all  the  materials  well  to- 
gether; beat  half  an  ounce  of  Jamaica  pepper, 
about  two  drops  of  cloves,  two  nutmegs,  or 
three,  according  to  their  fize,  the  grate  of  two 
large  lemons,  and  two  tea-fpoonfuls  of  fait ; 
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mix  the  fait,  fpices,  and  lemon-grate,  very- 
well  together  ; then  feafon  the  minced  meat 
with  them  ; be  fure  to  mix  them  until  the  fea- 
foning  be  all  equally  thro’  them  ; then  fqueeze 
the  juice  of  three  lemons  into  a choppin  of 
white  wine,  and  pour  it  on  the  minced  meat ; 
mix  all  well  together  ; then  prefs  them  hard 
into  a can  ; put  a piece  of  white  paper  clofe 
upon  the  meat,  and  tie  paper  on  the  mouth 
of  the  can  ; then  lay  them  up  for  ufe.  If  you 
are  careful,  when  you  take  out  any  of  it,  to 
prefs  tlie  remainder  hard  down,  and  paper 
them  well  up,  they  will  keep  twelve  months. 
When  you  want  to  ufe  them,  cover  your  pet- 
ty-pans  with  puff’d  palte,  and  fill  them  up 
with  the  minced  meat ; nick  the  upper  cruft 
with  a knife ; cover  them,  and  make  them 
neatly  up,  and  fire  them  in  the  oven. 

To  make  a common  Minced  Pie. 

Parboil  three  pound  of  tender  beef;  when  it 
is  cold  mince  it  with  half  a pound  of  fuet,  Hone 
and  mince  three  pound  and  a half  of  railins,  half 
a dozen  of  apples  cut  fmall,  a pound  of  currants 
cleaned  and  pickled,  add  to  thefe  the  grate  of 
a lemon,  half  an  ounce  of  Jamaica  pepper,  a 
few  cloves,  and  a nutmeg,  all  beat  together  and 
mixed  with  two  tea  fpoonfuls  of  fait.  Put  all 
together  into  a bowl,  and  moiften  it  with  half 
a mutchkin  of  the  gravy  the  meat  was  boiled 
nb  and  a gill  of  white  wine.  Cover  your  pan 
with  a Handing  palte;  then  put  in  your  meat, 
and  cover  it  with  a puff’d  palte. 

To 
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To  make  a Giblet  Pie. 

Scald  and  clean  ihe  gibblcts  very  well,  and 
chop  the  wings  in  two  ; pull  the  neck  out  of 
the  lkin,  and-,chop(it  in  four  pieces,  and  cut  the 
gizzards  in  pieces ; feafon  them  with  fait  and 
fpices ; keep  the  blood  of  the  goofe,  and  drain 
it  through  a fearce  ; boil  a few  groats  a while 
in  fweet  milk  ; mince  fome  fuet  fmall,  mix  the 
groats  and  fuet  with  the  blood;  feafon  them 
with  fait  and  fpices,  and  a little  mint  Aired 
fmall,  if  you  choofe  it;  fill  this  into  the  fkin  of 
the  neck,  and  few  up  the  ends  of  it;  turn  it 
round,  and  lay  the  pudding  in  the  middle  of 
the  difh,  with  the  gibblcts  round  it;  pour  in  a 
little  gravy  with  them,  and  cover  it  with  puff’d 
pafte. 

Another  way, 

After  the  giblets  are  cleaned,  boil  them 
tender,  cut  the  neck  in  three  pieces,  and  the 
wings  in  two.  Cover  the  pan  as  before,  and 
lay  fome  beef  (leaks  in  the  bottom,  then  lay 
in  your  giblets,  feafon  them  with  pepper  and 
fait,  and  a cut  onion,  adding  half  a mutch- 
kin  of  the  gravy  they  were  parboiled  in; 
cover  the  top  with  puff’d  pafte.  The  pie 
fhould  be  put  in  a pan  with  a loofe  bot- 
tom, fo  as  it  may  be  taken  out  and  put  on  a 
plate. 


To 
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T y wake  a Hare  or  Muitfoivl  Pic. 

Cut  the  hare  in  pieces  ; feafon  it  with  fait 
and  fpices  very  well.  If  it  is  muirfowl,  keep 
them  whole,  and  feafon  them  well  within  and 
without  ; lay  a good  piece  of  butter  in  the 
bottom  of  the  difh,  and  put  apiece  in  each  of 
the  muirfowl ; lay  them  in  the  dilh  with  ilices 
of  butter  above  them;  putin  a little  gravy 
with  them ; cover  them  with  puff’d  pafte, 
and  fire  it  in  the  oven.  Warm  a little  gravy 
and  claret ; thicken  it  with  the  yolk  of  an 
egg  or  two,  and  pour  it  in  at  the  top  when 
the  pie  comes  out  of  the  oven,  and  fhake  it. 
well.  Thefe  pies  fhould  always  be  eat  hot. 
Whatever  pies  you  fill  up,  always  ufe  a filler; 
for  the  fauce  is  apt  to  run  over  and  fpoil  the 
paile. 

To  make  a Kernel  Pie. 

Scald  the  kernels  in  boiling  water  ; make 
forc’d-meat  balls  of  veal ; fry  them  off  in  the 
frying-pan  ; beat  a little  white  pepper  and 
mace,  the  grate  of  a lemon,  and  fome  fait,  and 
feafon  the  kernels  with  them  ; lay  fome  frefh 
blitter  in  the  bottom  of  th<*  dilh  ; put  in  the 
kernels  and  balls,  and  cover  them  with  puff’d 
pafte  ; warm  a little  veal  gravy,  with  fome 
Avliite  wine,  the  fqueeze  of  a lemon,  and  the 
grate  of  a nutmeg;  thicken  i:  with  the  yolks 
ot  eggs-;  pour  it  into  the  pie  when  it  comes  out 
of  the  oven,  and  give  it  a fhake;  put.  in  a little 
gravy  alongft  with  the  kernels.  If  you  have 
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plenty  of  artichoke  bottoms,  you  may  put 
them  into  any  meat  pies. 

Another  Hen  Pie . 

Take  the  Ikin  off  a large  cold  road  fowl, 
and  cut  the  bread,  and  all  the  nice  pieces  of 
k,  Into  thin  handfome  dices.  Break  the  bones, 
and  put  them  on  with  the  Ikins,  an  onion,  two 
cfchalots,  and  the  paring  of  a lemon,  in  about 
a chcpin  of  water.  Raife  the  walls  of  your 
pie,  and  make  it  in  proportion  to  your  fowl. 
Then  fold  a cloth,  and  put  it  neatly  into  the 
pie;  put  on  your  cover,  ornament  it  hand- 
fomely,  and  glaze  it  over  with  a beat  egg. 
When  your  cruft  is  well  fired,  and  of  a fine 
light  gold  colour,  cut  the  cover  neatly  round 
the  infide  edges  of  your  pie,  and  take  it  off. 
Then  take  out  the  cloth,  and  when  your  dock 
is  ftrong,  and  reduced  to  a mutchkin,  drain- 
and  thicken  it  with  a very  little  butter  and 
flour.  Then  put  it  on  the  fire,  and  dir  it  dole 
till  it  comes  a boil.  Then  take.  it  off,  fcum  it 
well,  and  feafon  it  with  a little  mace,  white 
pepper  and  fait ; cad  the  yolks  of  two  eggs, 
and  mix  it  with  a little  of  your  "boiling  fauce, 
and  a gill  of  cream;  return  it  back  to  the 
lauce-pan,  and  mix  all  together  ; put  in  your 
fowl,  keep  it  lhaking  for  fome  time  over  the 
fire,  but  do  not  let  it  boil,  for  fear  of  cradling 
the  eggs.  When  the  fauce  is  of  the  thick - 
aefs  of  cream  take  it  off,  and  put  it  into  the 
cruft,  cover  it  up,  and  fend  it  hot  to  table. 
The  cruft  may  be  made  of  puff’d  pafte,  but 


99 


Ch.  IV.  P I E S,  P A S T I E S,  See. 

if  you  do  it  fo,  put  it  into  a pan  with  a loofe 
bottom,  fo  as  to  turn  out. 

To  make  a Calf’s -foot  Pie. 

Boil  the  feet  tender  ; mince  them  with  fome 
beef-fuet,  and  apples  cut  fmall ; feafon  them 
with  beat  cinnamon  and  nutmeg  ; clean  and 
pick  fome  currants  well,  and  mix  them  all  to- 
gether with  a little  fugar,  and  a glafs  or  two 
of  white  wine.  Cover  it  with  a good  pud  ’d 
pafle,  nicely  carved  out.  When  the  pafle  is 
enough,  the  pie  is  ready. 

A Marrow  Pajly. 

Blanch  fix  ounces  of  fweet  almonds  ; pare 
half  a dozen  of  large  apples,  and  cut  both  ve- 
ry fmall ; cut  alfo  a quarter  of  a pound  of  o- 
range  peel  very  fmall ; take  three  quarters  of 
a pound  of  marrow  cut  in  pieces.  If  you  are 
ferimped  of  marrow,  make  it  up  with  beef- 
fuet  flired  very  fine  ; mix  all . well  together 
with  the  yolks  of  four  hard  eggs,  and  a gill  of 
white  wine  ; feafon  it  with  fugar  and  beat 
cinnamon  ; cover  it  with  puff’d  pafle  nicely 
carved  put,  and  fire  it  in  the  oven. 

An  Egg  Pie. 

Boil  a dozen  of  eggs  hard,  and  cut  them 
very  fmall ; clean  about  a pound  of  currants; 
take  a gill  of  fweet  cream,  a little  white  wine, 
and  a little  rofe  water;  feafon  it  with  beat 
cinnamon,  fugar,  and  the  grate  of  a lemon. 
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It  will  take  three  quarters  of  a pound  of  frefli 
butter : mix  all  together,  and  cover  it  with 
a carved  pafte  as  above,  and  fire  it  in  the 
oven. 

An  Eel  Pie. 

Skin  the  eels,  and  cut  oft'  the  heads  and 
fins  ; cut  them  about  two  inches  long  ; feafon 
them  with  fait  and  fpices  ; put  them  into  a 
difh  with  a little  butter  and  white  wine,  and 
the  juice  of  a lemon  : put  in  half  a mutchkin 
of  water,  and  cover  it  with  puff’d  pafte.  You 
make  pike  or  trout  pies  in  the  fame  W'ay,  on- 
ly put  more  butter  in  the  difh  with  them  than 
with  eels. 

A Salt  Fijh  Pie. 

Take  two  pound  of  tufk  fifli,  and  fteep  it 
all  night  ; ftew  it  gently  next  day  on  a flow: 
fire,  for  two  hours;  take  it  off,  and  put  it  in 
cold  water  to  cool  ; lay  it  on  a table,  and  cut 
a fquare  piece  out  of  it  ; ftcin  and  bone  the 
reft  of  it,  and  beat  it  in  a mortar  with  half  a 
pound  of  fweet  butter,  very  line  ; take  the 
crumb  of  a penny  loaf,  and  pour  upon  it 
cream  and  milk,  of  each  half  a mutchkin,  boil- 
ing hot,  and  cover  it  up  ; mix  this  writh  your 
fifth,  add  to  it  four  hard  boiled  yolks  of  eggs, 
the  grate  of  a nutmeg,  a little  white  pepper, 
and  three  tea  fpoonfuls  of  made  milliard. 
Mix  all  well  together;  make  a good  cruft;  lay 
your  ingredients  into  it,  placing  the  fquare 
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bit  of  fifti  in  the  middle;  cover  it  up,  and  bake 
it  an  hour  and  a hah. 

A Curd  Florentine . 

Prefs  the  whey  well  from  two  pounds  of 
curds,  and  break  them  with  a fpoon  ; beat  a 
pound  of  fweet  almonds ; clean  half  a pound 
of  currants  ; cut  fome  boil’d  fpinage  final l 
- with  a knife  ; fweeten  it  properly  ; beat  fix 
ounces  of  butter,  and  mix  all  well  together  ; 
make  aline  puff’d  paffe,  and  lay  a thin  cover- 
ing of  it  on  the  dilh  ; then  put  in  the  fauce, 
and  crofs  it  over  with  paffe  ftraws  ; put  it  in 
a flow  oven  ; and  when  the  paffe  is  enough 
baked,  the  florentine  is  ready. 

An  Apple  Pie. 

Pare,  quarter  and  core  the  apples,  and  fea- 
fon  them  with  fugar,  beat  cinnamon,  and 
the  grate  of  a lemon.  If  you  wilh  to  have 
your  pie  very  rich,  put  in  fome  fton’d  raifins, 
blanch’d  almonds,  citron,  and  orange-peel,, 
cut  down  ; cover  it  with  puff?’d  paffe.  Don’t 
be  fparing  of  fugar  to  any  fruit  pie. 

Another  way. 

Take  a dozen  and  a half  of  apples,  boil 
them  till  the  fkins  are  crack’d,  and  ferape  out 
all  the  pulp;  chop  it  with  half  a pound  of  line 
powder  fugar,  the  grate  of  a lemon,  and  (if 
the  apples  are  very  fweet,)  add  the  juice  of 
a lemon  alfo,  and  a quarter  a pound  of  o- 
range  peel  cut..  Cover  your  plate  with  a. 
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puff’d  pafle,  put  in  your  apples,  and  bar  it  o- 
ver  the  top  with  pafle  flraw3. 

An  Apple  Pie  with  Potatoes. 

Boil  fome  potatoes  ; pair  and  cut  fome  ap- 
ples ; lay  a row  of  apples  in  the  difli,  and  a 
row  of  potatoes  above  them  ; then  put  fome 
pieces  of  frefh  butter  above  the  potatoes;  put 
apples,  potatoes,  and  butter  in  lairs,  until 
the  pie  is  filled  up  ; fweeten  it  to  your  tafle  ; 
take  rather  more  apples  than  potatoes ; it  is 
much  better  of  having  a little  citron  and  o- 
range-peel  in  it  put  a little  water  in  all  apple 
pies  ; cover  it  with  puff’d  pafle. 

A Macaroni  Pie. 

Skin  a cold  roafled  hen,  cut  the  breafl  of 
it  into  thin  ilices,  and  pick  out  the  bed  parts 
of  the  wings  and  legs.  Break  the  bones,  and 
put  them,  and  the  fkjns,  on  the  fire  with  an  o- 
nion,  efchalot,  and  the  paring  of  a lemon,  in 
a mutchkin  and  a half  of  water.  Take  a 
pound  of  flour,  the  yolks  of  two  eggs,  a quar- 
ter a pound  of  butter  ; mix  it  with  the  flour, 
and  make  it  up  into  a pafle  with  warm  water; 
knead  it  till  it  be  very  frnooth  ; then  roll  it 
out,  cut  part  of  it  into  finall  flraws,  and  roll 
them  round  in  your  hands  to  imitate  the  pipe 
macaroni,  butter  your  fhape,  and  crofs-bar  the 
flraws  over  the  top  and  fides  of  it.  Then  line 
the  fhape  with  your  palle.  Strain  the  flock, 
and  feafon  it  with  a little  white  pepper,  Cay- 
enne, nutmeg  and  fait.  Put  into  it  a quarter 
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a pound  of  pipe-macaroni  ; fet  it  on  the  fire, 
and  fiir  it  clofe  till  the  macaroni  is  foft,  and 
the  gravy  a good  deal  reduced:  Grate  a quar- 
ter of  Parmefan,  or  good  double  Gloucefter 
cheefe. . Lay  fome  of  it  into  your  fhape,  then 
fome  of  your  macaroni,  with  bits  of  butter  a- 
bove  it,  then  a lair  of  the  dices  of  the  fowls, 
and  repeat  this  till  the  whole  is  exhaufted. 
Wet  the  edges  of  your  pie,  put  on  the  bottom 
pafte,  and  join  it  very  clofe,  to  prevent  the  gra- 
vy coming  through  it ; bake  it  in  a quick  o- 
ven  ; then  turn  it  out,  and  garnifh  the  rim  of 
your  plate  with  grated  cheefe. 

A d’Jh  of  Macaroni. 

Put  on  a quarter  a pound  of  macaroni  in  a 
mutchkinof  milk,  ftir-it  on  the  fire  clofe  till  the 
milk  is  reduced,  and  add  to  it  half  a mutchkin  of 
cream.  When  the  macaroni  is  foft,  take  it  off; 
grate  a quarter  a pound  of  cheefe,  feafon  your 
macaroni  with  a little  white  pepper  and  fait,  and 
put  apuff’d  palle border  ornamented  with  flove- 
ers,  &c.  round  the  edges  of  your- plate.  Put 
pieces  of  butter  in  the  bottom  of  the  plate,  then 
fome  fpoonfuls  of  macaroni,  then  the  grated 
cheefe,  and  then  the  butter.  Repeat  thefe 
lairs  till  your  ingredients  are  all  in,  taking 
care  to  have  a good  deal  of  cheefe  on  the  top 
with  bits  of  butter  above  all.  Bake  it  half 
an  hour  in  an  even. 
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A Chef  nut  Pie. 

Scald  the  chefnuts,  and  take  off  the  /kins ; 
blanch  fome  almonds ; pare  and  quarter  fome 
apples  ; put  fome  frelh  butter  in  the  bottom 
of  the  difh  ; lay  in  a row  of  chefnuts,  a row 
of  apples,  and  a row  of  almonds,  with  cut  ci- 
tron and  orange-peel,  and  ftrew  in  fugar  be- 
tween the  rows ; put  fome  more  frelh  but- 
ter on  the  top  of  it,  and  cover  it  with  puff’d 
pafte. 

A Goofeberry  Pie. 

Cover  the  difh  with  pafte  ; pick  the  goofe- 
berries,  and  lay  them  in  the  difh  with  plenty 
of  fugar  (you  can  fcarcely  make  a goofe- 
berry pie  too  fweet),  and  a little  water.  If 
you  want  it  rich,  put  in  citron  and  orange- 
peel  ; cover  it  with  puff’d  pafte.  If  you  eat 
any  of  thefe  fruit  pies  cold,  cut  off  the  cover, 
and  pour  cream  over  them. 

To  make  Puff’d  Pajie. 

Take  a pound  of  the  fineft  flour,  and  half  a 
pound  of  butter  as.  firm  as  poffible  ; break 
the  leaft  half  of  the  butter  among  the  flour. 
Then  take  about  half  a mutchkin  of  cold  wa- 
ter, and  wet  your  flour  and  butter,  knead  it 
very  fmooth;  when  it  flicks  to  the  table,  lift 
up  your  pafte,  and  ftrew  a little  flour  beneath 
it,  and  when  it  is  properly  wrought  roll  it  out. 
Divide  the  butter  you  left  out  into  four  parts; 
take  one  of  thefe  and  put  it  over  your  pafte  in 
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fmal  1 bits.  Strew  fome  flour  over  it,  and  give 
the  butter  a clap  down  with  your  hand  to  keep 
it  from  fluffing  ; then  fold  up  your  pafte,  and 
continue  doing  fo  four  times,  till  the  whole  is 
wrought  up;  ufe  it  as  quick  as  you  can,  be- 
caufe  it  is  the  worfe  for  lying. 

A common  Pie  Pajle . 

With  two  pound  of  flour  mix  three  quarters 
of  a pound  of  butter  ; wet  it  with  cold  wa- 
ter, and  work  it  very  fmooth  ; roll  it  out  for 
any  ufe  you  intend  it. 

To  make  Pajle  for  the  Cafes  of  preferred  Tarts. 

Take  half  a pound  of  flour;  grate  in  a little 
fugar,  and  mix  it  with  two  ounces  of  frefh 
butter  ; wet  it  with  cold  water  ; work  it  very 
fmooth,  and  roll  it  out  equal,  but  not  too 
thick  ; line  your  petty-pans  -with  this  pafle, 
and  fcollop  the  edges  nicely  with  your  knife; 
prick  them  with  a pin  to  keep  them  from  blif- 
tering  in  the  oven.  For  tops,  take  half  a 
pound  of  flour,  a fmall  piece  of  fweet  butter 
about  the  fize  of  a walnut,  mix  it  with  the 
flour,  and  wet  it  with  a little  cold  water;  then 
knead  it  fmooth,  and  roll  it  out  very  thin;  cut 
it  out  into  fancy  patterns,  with  your  paflry 
knife,  or  pafle  cutter,  and  lire  them  on  rro- 
cant  moulds,  but  take  care  they  be  not  disco- 
loured. Every  family  fliould  have  fome  of  thefe 
by  them,  for  they  keep  a longtime,  and  make 
a ready  genteel  difli,  as  you  have  nothing 
more  to  do  but  ffll  them  up  with  your  prefer  - 
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ved  fruit,  and  lay  the  tops  on  them.  You  will 
get  crocants  and  cutters  from  the  tin  fliops. 

To  make  Apple  Tarts. 

Pare  fome  apples;  cut  them  pretty  fmall, 
and  put  them  in  as  much  cold  water  as  will 
cover  them.  If  you  have  a piece  of  lemon- 
peel,  Hired  it  fmall,  and  put  it  in  amongft  them; 
let  them  boil  until  they  are  quite  to  a malh ; 
turn  them  often  in  the  pan  ; fweeten  them, 
and  give  them  a boil  after  the  fugar  is  in  ; 
mix  in  fome  beat  cinnamon  when  they  come 
oft  the  fire ; and  when  they  are  cold,  put 
them  in  your  petty-pans,  and  cover  them  with 
open  pafte,  or  barred  over  : when  the  pafte 
is  fired  they  are  enough. 

Goofeberry  Tarts. 

Scald  the  goofeberries,  but  don’t  let  them 
boil ; then  cover  the  petty-pans  with  pafte  : 
when  the  berries  are  cold,  put  them  in  the 
pans  with  a good  deal  of  fugar  below  and  a- 
bove  them,  and  cover  them  in  the  fame  way 
as  the  apple  ones. 

Cherry  Tarts. 

Stone  the  cherries ; and  for  each  pound  of 
them  take  three  quarters  of  a pound  of  fugar; 
wet  it  with  a gill  of  water  ; boil  and  fcum  it ; 
then  put  in  the  cherrries,  and  let  them  boil 
fome  time  ; when  they  are  cold,  fill  up  the 
petty-pans,  and  cover  them  as  the  former. 
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To  make  Rajberry  or  Currant  Tarts. 

Pick  the  currants  from  the  (talks  ; put  a 
good  deal  of  fugar  above  and  below  them  ; 
be  fure  to  give  them  loaf-fugar,  for  coarfe 
fugar  fpoils  both  the  tafte  and  colour-;  cover 
them,  and  fire  them  in  the  oven. 

To  make  Prune  Tarts. 

Strew  the  prunes  with  water,  claret,  and 
a proper  quantity  of  fugar ; (tone  fome  of 
them,  and  keep  fome  of  them  unfton’d  ; put 
them  with  the  liquor  they  were  ftewed  in  in- 
to this  ; cover  them,  and  fire  them  in  the  o- 
ven.  You  may  keep  out  the  wine,  if  you 
choofe  ; but  they  are  much  the  better  of  it. 

Peach  or  Apricot  Tarts. 

Take  the  peaches  or  apricots  before 
they  are  quite  ripe  ; ftone  and  pare  them ; 
cut  them  in  quarters  or  halves  ; put  a 
good  deal  of  beat  loaf-fugar  in  the  bot- 
tom of  the  pan  ; lay  in  the  fruit  amongft  it ; 
flir  them  often  on  the  fire  ; let  them  boil  a lit- 
tle while,  and  when  cold,  put  them  into  the 
petty-pans,  and  the  fyrup  alongft  with  them  ; 
cover  them  with  puff’d  pafte,  but  not  open  in 
the  top,  as  the  other  tarts  are,  becaufe  they 
take  more  firing;. 

To  make  a Glazing  for  Tarts. 

Take  the  white  of  an  egg,  and  fome  grated 
double-refined  fugar ; caff  them  very  well  to- 
gether 
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gether  till  it  is  light  and  white.  All  fine  tarts 
mould  be  glazed  with  it.  Lay  it  gently  on 
the  pafte  with  a feather  before  you  put  them 
in  the  oven. 
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Of  Puddings,  Cheese-Cakes,  Cus-‘ 
tards,  &c. 
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To  make  a Light  boiled  Padding. 

Take  a dozen  of  eggs  ; keep  out  four  of 
the  whites,  and  call  them  with  fix  fpoonfujs 
of  flour,  quite  finooth  ; mix  in  half  a pint  of 
fweet  milk  ; fweeten  it  to  your  tafte,  and  put 
in  a little  fait ; feafon  it  with  beat  cinnamon 
and  a glafs  of  fpirits;  butter  aboWl  very  well, 
and  fill  it  up  with  the  pudding  ; take  a clean 
cloth,  and  butter  the  part  that  goes  on  the 
the  bowl  very  well,  and  drudge  fome  flour  on 
it ; tie  the  cloth  very  tight  about  the  bowl ; 
turn  the  mouth  of  the  bowl  undermofl:  into 
a pot  of -boiling  water  ; be  fare  the  pot  never 
goes  off  the  boil,  and  that  it  is  properl  y covered, 
[t  will  be  enough  in  three  quarters  of  an  hour. 

A boiled  Cujlard  Padding. 

Take  ten  eggs  ; keep  out  fix  of  the  whites; 
ca!t  them  very  well  with  fome  fugar  ; take  a 
mutchkin  and  a half  of  fweet  cream  ; feafon 
it  with  beat  cinnamon  and  the  grate  of  a le- 

' mon ; 
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mon  ; butter  a cloth  or  bowl ; tie  it  very  clofe 
up,  and  put  into  a boiling  pot : a quarter  of 
an  hour  will  boil  it. 

A Plumb  Pudding. 

Stone  and  (bred  a pound  of  railing  ; pick 
and  clean  a pound  of  currants  ; mince  a 
pound  of  fuet ; beat  eight  eggs  with  four 
fpoonfuls  of  flour  till  it  is  very  fmooth  ; put 
in  a little  fait  ; feafon  it  with  cinnamon  and 
nutmeg,  add  a gill  of  brandy,  a gill  of  cream, 
and  two  fpoonfuls  of  grated  bread ; mix  ail 
well  together,  and  tie  it  up  very  hard  ; put  it 
in  a pot  of  boiling  water ; it  will  take  four 
' hours  boiliilp-. 

O 

A plain  Suet  Pudding. 

Mince  a pound  of  fuet  very  fmall  ; call  fix 
or  feven  eggs  and  a pound  of  flour  ; feafon  it 
with  fait,  ginger,  nutmeg,  and  a dram.  If  you 
-And  it  very  ftiff  to  call,  you  may  put  a little 
milk  in  it;  mix  ail  well  together  ; butter  a 
cloth,  and  tie  it  up  ; it  will  take  three  hours 
boiling. 

A boiled  Bread  Pudding. 

' Cut  the  heart  of  a twopenny  loaf  in  very 
tain  dices  ; boil  a chopin  of  milk  ; pour  it  o- 
j'Ci  Lite  oread,  and  cover  it  up  for  half  an 
hour;  beat  ten  eggs  ; feafon  it  with  beat  cin- 
namon, tae  grate  of  a lemon,  if  you  have  it, 
a lerape  of  nutmeg,  a little  fait,  and  fugar 
*-0  s om  tafle.  i ou  may  put  in  fome  cur- 
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rants  and  minced  fuet ; butter  a cloth,  and  tic 
it  clofe  up.  It  will  take  two  hours  boiling,  if 
it  has  fuet  and  currants  in  it;  if  without  them, 
only  an  hour  and  a half.  If  you  intend  it  for 
a fide  affet,  half  the  quantity  will  do  it,  and  it 
will  take  lefs  boiling. 

A boiled  Rice  Pudding. 

Take  a quarter  of  a pound  of  rice,  and 
put  it  on  with  a chopin  of  cold  milk  and  a 
good  piece  of  frefh  butter  ; keep  it  clofe  ftir- 
ring  on  the  fire  till  it  boils : if  you  find  it  not 
very  thick,  ftir  in  fome  more  rice  till  it  is  like 
thick  pottage  ; call  fix  eggs  ; mix  them  very 
well  with  the  rice  and  milk,  and  lweeten  it  to 
your  tafte  ; put  in  a very  little  fait ; feafon  it 
with  cinnamon  and  nutmeg,  the  grate  of  a le- 
mon, and  a dram  ; butter  a cloth,  and  tie  it 
up  clofe:  it  will  take  an  hour  to  boil.  ^ 

The  proper  fauce  for  all  boiled  puddings 
is  frefh  butter  beat  with  wine  and  fugar. 
When  you  butter  a cloth  to  boil  a pudding  in, 
dredge  a little  flour  over  the  butter.  A ou 
will  obferve,  in  the  boiling  of  all  puddings, 
that  the  pot  muff  be  kept  full  of  water,  and 
never  allow  it  to  go  off  the  boil:  turn  the 
pudding  frequently  in  the  pot,  especially  at 
the  beginning,  till  the  pudding  is  well  fat- 
tened. 


A Peafe 
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A Peafc  Pudding  to  be  eat  with  Bacon. 

Take  a pound  of  fplit  peafe,  or  more  as  you 
have  occafion ; tie  them  in  a cloth  not  .too 
clofe,  that  they  may  have  room  to  fwell ; let 
them  boil  an  hour  ; then  take  them  up,  and 
mix  a good  piece  of  butter  in  them,  and  tie 
them  up  hard;  they  will  take  near  another 
hour’s  boiling  ; divide  the  pudding  in  two, 
and  lay  the  pork  in  the  middle.  Send  beat 
butter  along  with  them  to  the  table. 

A.  whole  Rice  Pudding. 

Take  half  a, pound  of  rice  ; wafli  it  well  in 
water,  and  boil  it  in  a chopin  of  fweet  milk 
till  it  is;  almoft  dry,  itirring  it  on  the  fire  to 
keep  it.  from  burning;  ftir  in  fix  ounces  of 
ffefh  butter  ; let  it  cool  a little  ; caff  five  or 
fix  eggs  ; mix  with  them  about  a gill  of  fweet 
cream  ; then  mix  all  together  ; feafon  with 
cinnamon,  nutmeg,  fugar,  and  a dram ; flone 
and  clean  half  a pound  of  currants  and  raifins, 
and  put  them  in.  In  all  baked  puddings,  be 
fare  to  rub  a little  butter  on  the  diih  before 
you  put  them  in.  Garnifh  all  baked  puddings 
v ith  puff  ’cl  paite  in  any  figure  you  choofe. 

Another  Rice  Pudding. 

Take  the  four  of  rice,  and  boil  it  in  the 
fame  way  at  you  do  the  boiled  rice  pudding  ; 
beat  five  pggs  and  mix  them  with  the  rice  and 
milk;  fweeten  it  to  your  tafte;  feafon  it  pretty 
high  with  the  grate  of  oranges.  If  you  have 
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not  this,  feafon  it  with  any  fpice  you  pleafe; 
and  give  it  a dram  ; but  when  it  is  high  fla- 
voured tvith  the  oranges,  it  needs  no  dram; 
put  it  in  the  oven. 

A Lair  Pudding. 

Caft  fix  eggs  till  they  be  very  thick  and 
light  with  four  ounce  of  beat  fugar;  mix  into 
it  a mutchkin  of  cold  milk,  a dram  of  brandy, 
the  grate  of  a lemon,  and  a quarter  an  ounce 
of  beat  ginger.  Then  cut  a penny  brick  in 
thin  llices  the  broad  way,  paring' off  the  cruft; 
lay  them  into  your  cuftard  to  foak  ; mince 
half  a pound  of  beef-fuet  very  fine,  ffone  half 
a pound  of  raifins,  and  clean  half  a pound  of 
currants ; mix  your  fuet,  currants  and  raifins 
together  ; then  take  a pudding-pan,  butter  it, 
and  put  fome  pafte  ftratvs  acrofs  the  bottom 
of  it,  and  fome  ftraws  waved  up  and  down  the 
fides  of  it  ; cover  it  all  over  with  a thin  cold 
pafte  made  in  this  manner  : Take  a pound  of 
flour,  and  a quarter  a pound  of  butter  ; mix 
it  together,  (keeping  out  a little  of  the  flour,) 
and  wet  it  with  a little  cold  water,  knead  till 
it  be  fmocth  ; pare  the  pafte  round  the  edges 
of  your  pan  ; then  put  into  it  a lair  of  your 
fuet  and  fruit,  then  a lair  of  your  dices  of  leak- 
ed bread,  pour  in  fome  of  your  cuftard,  then 
a lair  of  fuet  and  fruit,  and  continue  to  do 
fo  till  your  pan  is  full  ; then  pour  your  cuf- 
tard over  all ; roll  out  your  parings  oi  pr.it e, 
and  cover  your  pan  with  it,  taking  care  to  join 
the  edges  cf  it  to  prevent  it  from  leparat mg. 
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It  will  take  an  hour  and  a half  in  a quick  o- 
ven  : when  it  comes  out,  turn  it  over  into 
your  plate.  This  pudding  may  be  put  into 
a difh  with  only  a pafte  border  round  it,  but. 
the  other  way, looks  better,  and  keeps  it  more 
mellow. 

A Marrow  Pudding. 

Grate  the  crumb  of  a penny  loaf ; boil  a 
mutchkin  and  a half  of  fweet  cream,  and  pour 
it  boiling  hot  on  the  grated  bread;  beat  fix 
eggs  ; cut  half  a pound  of  marrow  in  pieces, 
not  too  fmall  ; ftone  and  clean  fome  currants 
and  raifins  ; fweeten  it  to  your  tafle,  and  fea- 
fon  it  with  cinnamon  and  nutmeg;  mix  all 
thefe  materials  well  together,  and  put  them 
in  a difh.  If  you  have  not  marrow,  good 
beef-fuet  does  very  well,  but  it  muff  be  min- 
ced very  fine.  If  you  want  this  or  any  of  the 
boiled  puddings  to  appear  yellow,  fleep  fome 
faflron  in  a little  milk,  or  dram,  or  rofe  wraterr 
and  mix  it  in  the  pudding  ; put  it  in  the  oven 
and  fire  it. 

A Tanfy  Pudding. 

Cut  thin  dices  of  fine  bread  ; boil  fome 
cream,  and  pour  it  boiling  on  the  bread  ; co- 
ver it  up  till  the  bread  has  fucked  up  all  the 
cream  ; beat  ten  eggs,  and  keep  out  four  of 
the  whites  ; mix  them  in  with  the  bread,  and 
fweeten  it  to  your  tafle ; beat  fome  tanfy,  and 
fqueeze  out  the  juice  through  a clean  cloth  ;. 
put  in  as  much  of  it  as  makes  it  bitter  to  your 
K d tafle  j 
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tafte  ; put  in  fome  of  the  juice  of  fpimge 
with  it  to  make  it  of  a fine  green  ; put  in  a 
dram,  the  fcrape  of  a nutmeg,  and  four  oun- 
ces of  frcfli  butter ; put  all  into  a pan,  and 
give  it  a heat  on  the  fire  till  it  is  pretty  thick; 
then  put  it  into  a pudding-pan,  and  fire  it 
in  the  oven.  When  you  are  to  fend  it  to  the 
table,  ftrew  fugar  on  the  top,  and  fliced  o- 
niftge.  If  you  make  it  with  milk  inftead  of 
cream,  you  muft  put  a great  deal  more  butter 
in  it. 

An  Orange  Puddding. 

Take  the  yolks  of  a dozen  of  eggs  ; beat 
and  fift  half  "a  pound  of  fugar  ; put  it  in  by 
degrees,  and  caft  it  amongft.the  eggs  with  a 
knife  ; it  muft  be  caft  until  they  are  thick  and 
white.  If  you  have  the  conferve  of  oranges, 
put  in  as  much  of  it  as  will  give  it  a fine  tafte, 
and  caft  it  along  with'the  eggs.  If  you  have  not 
this,  put  fome  beat  marmalade  in  place  of  it. 
Beat  two  ounces  of  bifcuit;  mix  ail  tvell  toge* 
ther,  and  caft  it  conftantly  until  it  goes  into 
the  oven,  or  it  won’t  be  light ; caft  five  oun- 
ces of  frefli  butter;  mix  all  well  togethei , and. 
put  in  the  oven. 

Another  way. 

Grate  three  bitter  oranges,  cut  and  fqueeze 
them  ; pick  out  the  pulp,  boil  the  fkms  till 
they  are  very  tender,  and  when  they  are  cold, 
beat  them  with  the  grate,  and  four  ounce  of 
fvveet  butter  in  a mortar,  till  they  .are  very 

fmooth 
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fmooth ; cad  the  yolks  of  eight  eggs,  with 
half  a pound  of  beat  fngar,  till  they  are  veiy 
light;  then  mix  all  together  with  a gill  of 
cream.  Put  it  into  your  plate,  and  fire  it  as 
before. 

A Lemon  Pudding. 

Grate  four  lemons,  beat  the  yolks  of  ten 
eggs,  as  in  the  above  receipt,  with  the  fame 
quantity  of  fugar,  bifeuit,  and  butter.  You 
mud  order  it  every  way  as  in  the  orange  pud- 
dino- : all  the  difference  is  in  the  feafoning, 

O 7 

the  one  lemon  and  the  other  orange. 

Another  way. 

Grate  four  lemons,  cut  and  fqueeze  them; 
take  out  the  pulp,  and  boil  the  fkins  very- 
tender  ; beat  fix  ounce  of  fugar  and  fearce  it; 
beat  and  fearce  a hard  bifeuit ; when  the  fkins 
arc  cold,  beat  them  with-  four  ounce  of  but- 
ter, and  the  grate,  till  they  are  perfectly  fine 
and  fmooth  ; cad  fix  yolks,  and  two  whites 
of  eggs,  till  they  are  very  light  and  thick  ; 
then  put  in  your  fugar,  and  cad  it  a little 
longer  ; mix  it  with  your  other  ingredients, 
and  add  to  it  a gill  of  thick  cream.  Put  a 
puff’d  pade  border  round  the  edges  of  your 
plate,  and  ornament  it  with  fiotyers,  See. 
Glaze  it  with  a little  of  your  eggs  and  fugar, 
which  you  will  keep  back  from  the  pudding, 
and  fend  it  to  the  oven.  Half  an  hour  will 
do  it. 


Citron 
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A Citron  Pudding. 

\ 

Slice  half  a pound  of  citron  thin,  and  fhred 
it  very  fmall  with  a knife  ; beat  and  lift  fix 
ounce  of  fugar  ; beat  the  citron  and  fugar  ve- 
ry well  together  in  a marble  mortar  ; have 
the  yolks  of  eight  eggs  cad,  until  they  are 
like  a cream  ; then  mix  them  by  degrees  into 
the  beat  fugar  and  citron,  and  cad  them  very 
well  with  a fpoon  or  a knife.  You  may  mix 
in  a very  little  fugar-bifcuit.  Put  in  as  much 
of  the  juice  of  fpinage  as  will  make  it  of  a fine 
green ; mix  all  well  together.  When  you 
are  juft  about  putting  it  to  the  oven,  put  in  a 
dram  and  four  ounce  of  fweet  butter,  cad  it 
to  a cream,  and  mix  it  very  well.  In  all  fine 
baked  puddings,  let  the  butter  be  the  laff 
thing  you  put  in.— Be  fure  never  to  oil  the 
butter  for  any  kind  of  puddings,  but  always 
'beat  it  to  a cream,  for  when  it  is  oiled,  it 
makes  them  heavy,  and  is  apt  to  fwim  upon 
the  top. 

A Green  Goof  cherry  Pudding . 

Put  on  a pint  of  goofeberries  with  a very 
little  water ; let  them  boil  to  a inafli,  and 
thrud  them  through  a fearce  with  the  back 
of  a fpoon  ; beat  ten  eggs,  keeping  out  fix  of 
the  whites  ; then  take  all  the  fine  pulp  of  the 
goofeberries  that  comes  through  the  fearce, 
and  beat  up  with  the  eggs,  and  half  a pound 
of  fugar  ; if  it  is  not  fweet  enough,  put  in 
more.  You  may  mix  in  it  fome  citron  and 

orange- 
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orange-peel  cut  fmall,  with  a quarter  of  a 
pound  of  fugar-bifcuit.  juft  when  you  are 
about  to  fend  it  to  the  oven,  put  in  fix  ounces 
of  call  butter,  and  mix  all  well  together. 

An  Apple  Pudding. 

Roaft  feven  or  eight  large  apples  ; take 
the  ikins  off  them,  and  ferape  out  all  the  pulp  ; 
beat  the  fame  quantity  of  eggs  , and  add  all  the 
other  materials,  as  in  the  foregoing  receipt. 
Thefe  two  puddings  you  may  green  with 
fpinage-juice,  as  they  look  the  better  of  it. 

Another  way. 

Roaft  a dozen  of  middle  fixed  apples  in  ar 
batchelor’s  oven;  take  off  the  ikins,  and  ferape 
out  all  the  pulp  ; caff  eight  eggs,  keeping 
out  half  of  the  whites,  with  fix  ounces  of  beat 
fugar,  till  they  are  very  thick  and  light  ; mix 
it  with  a beat  bifeuit,  four- ounces  of  caft  buN 
ter,  and  a gill  of  cream,  and  add  to  it  the  pulp 
of  your  apples,  after  it  lias  been  well  beat 
with  a whiik.  If  you  wifti  it  to  be  green, 
put  in  a little  fpinage-juice,  and  fend  it  to  the 
oven. — All  fine  puddings  fhould  be  ornament- 
ed With  paftc. 

An  Alm:?id  Pudding : 

Blanch  half  a pound  of  lweet  almonds,  and 
a few  bitter  ones  ; beat  them  very  fine,  fo 
as  they  will  fpread  on  your  fingers  like  a 
paftc  : be  fure  as  you  beat  to  wet  them  with 
iome  brandy ; beat  the  yolks  of  eight  eggs, 

keeping 
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keeping  out  four  of  the  whites,  with  fix  oun- 
ces of  fugar  beat  and  fifted  ; caff  them  till  they 
are  light  and  white.  You  may  put  in  about 
an  ounce  of  beat  bifcuit,  and  feafon  it  with  a 
dram,  or  the  grate  of  orange  or  lemon,  if  you 
have  it,  and  four  ounces  of  cafi  butter. 

A Sago  or  Millet  Pudding. 

Put  on  the  fago  with  a chopin  of  water,  a 
flick  of  cinnamon,  and  the  rhind  of  a lemon  ; 
let  it  boil  till  it  is  pretty  thick ; put  in  half  a 
mutchkin  of  white  wine,  and  fugar  to  your 
tafte  ; beat  fix  eggs  well,  keeping  out  half  of 
the  whites, and  mix  allwell  together.  Youmay 
make  a millet  pudding  the  fame  way  ; only 
boil  the  millet  in  milk,  and  give  it  two  or  three 
eggs  more,  and  put  in  a dram  in  place  of 
wine  ; let  them  be  pretty  cold  before  you  mix 
fin  the  eggs  and  call;  butter. 

A Potatoe  Pudding. 

When  the  potatoes  are  boiled  and  fkinned, 
take  half  a pound  of  the  belt  of  them,  and 
beat  them  very  well  in  a mortar  ; beat  nine 
eggs,  and  keep  out  three  of  the  w'hites ; call 
them  thick  with  half  a pound  of  fugar  ; mix 
in  with  the  potatoes  half  a mutchkin  of  cream, 
and  half  a pound  of  cleaned  currants  if  you 
chufe  them  ; then  call  them  up  well  together 
with  the  fugar  and  eggs  ; feafon  it  with  cinna- 
mon and  nutmeg,  and  give  it  a good  dram  ; 
it  will  take  half  a pound  of  cafi;  butter  at 
leafi:. 
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A common  Potatoe  Pudding  to  be  fired  below 
roafied  meat. 

Boil  and  fkin  as  many  potatoes  as  will  fill 
the  difli,  beat  them,  and  mix  in  fome  fweet 
milk  ; put  them  on  the  fire  with  a good  piece 
of  butter  ; feafon  them  properly  with  fait  and 
fpices.  Some  choofe  an  onion  in  it  Aired  fmall. 
Put  it  in  a difli,  and  fire  it  below  the  meat, 
until  it  is  of  a fine  brown  on  the  top  ; if  you 
choofe,  caft  three  eggs  well,  and  mix  in  with 
the  potatoes  before  you  put  them  in  the  difli,  as 
it  makes  it  rife,  and  eat  light : pour  off  all  the 
fat  that  drops  from  the  meat  before  you  fend 
it  to  the  table  : it  eats  very  well  with  roafted 
beef  or  mutton. 

A Bread  Pudding  to  be  fired  below  meat,  t 

Take  a chopin  of  milk,  and  flice  down  as 
much  of  the  heart  of  a fine  loaf  as  will  make 
it  thick  ; put  it  on  the  fire  and  boil  it.  ' If 
you  fee  it  too  thin  of  bread,  put  in  a little 
more;  let  it  boil  until  it  is  pretty  thick,  llir- 
ring  it  from  the  bottom  of  the  pan  to  keep  it 
from  burning  ; put  in  a handful  of  fuet ; if 
you  have  none,  put  in  apiece  of  frefh  butter; 
take  it  off  the  fire,  and  fweeten  it  to  your 
tafie  ; feafon  it  with  what  fpices  you  choofe  ; 
beat  fix  eggs,  and  let  the  pudding  be  a little 
cold  before  you  put  them  in  ; mix  all  well  to- 
gether, and  put  it  into  a difli,  and  fire  it  be- 
low the  meat ; turn  the  difli  often,  to  make  it 
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.of -an  equal  brown.  Pour  off  all  the  fat  before 
you  fend  it  to  the  table. 

A Hajiy  Pudding . 

Order  as  much  bread  and  milk,  in  the 
fame  way  as  in  the  above  receipt,  as  will  fill  a 
finall  bowl  to  fit  an  affet  ; put  in  a piece  of 
frefli  butter  ; pick  arid  clean  a handful  of  cur- 
rants, and  boil  them  alongft  with  the  bread 
and  milk  ; caff  four  eggs,  and  put  in  it  ; fea- 
fon  it  with  cinnamon,  nutmeg,  and  fugar  : af- 
ter the  eggs  are  in,  ffir  it  a while  on  the  fire 
to  fallen  it,  but  don’t  let  it  come  a-boil ; then 
butter  a bowl  very  well,  and  put  the  pud- 
ding in  it ; fet  it  before  the  fire,  or  in  a white- 
iron  oven,  turning  the  bowl  often.  If  the 
fire  is  pretty  hot,  it  will  very  foon  fallen  ; 
turn  it  cut  of  the  bowl  into  an  affet,  and  fend 
up  to  the  table  with  the  fame  fauce  as  for  the 
‘former  boil’d  puddings. 

A Carrot  Pudding. 

’ Boil  fome  good  carrots  ; and  when  they 
arc  well  clean’d,  weigh  half  a pound  of  them; 
beat  them  very  fine  in  a mortar  ; mix  two  or 
three  fpoonfuis  of  fweet  cream  along  with 
them  ; beat  eight  eggs,  keeping  out  half  of 
the  whites,  with  half  a pound  of  fugar  ; mix 
all  well  together,  and  feafon  it  with  beat  cin- 
namon, or  orange  grate,  if  you  have  it,  as  it 
makes  it  eat  like  an  orange  pudding  ; mix  fix 
ounces  of  caff  butter  in  it,  juff  when  you  are 
about  putting  it  into  the  oven. — For  Sauce , 
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take  an  half  mutchkin  of  cream,  fweeten  it 
with  a little  fugar,  and  add  to  it  the  Squeeze 
of  a lemon. 

An  Apple  Dumpling. 

Make  a good  puff’d  pafte  ; roll  it  out  a- 
bout  half  an  inch  thick  ; pair  the  apples,  and 
cut  them  down  very  fmall;  then  butter  a cloth, 
and  put  it  into  a bowl ; lay  the  paile  in  it, 
and  put  in  the  apples ; wrap  the  pafte  about 
the  apples,  and  tie  the  cloth  hard  up.  If  it 
is  a large  one,  it  will  take  three  hours  boil- 
ing ; if  a little  one,  lefs  time  will  do  it.  You 
may  make  any  fruit  dumpling  in  the  fame 
way  ; fuch  as  currants,  cherries,  rafberries, 
apricots,  or  any  fruit  you  pleafe.  Mod  people 
don’t  fweeten  them  until  after  they  come  out. 
of  the  pot ; but  I always  found  it  better  to 
fweeten  them  before  I put  them  in,  as  the  fu- 
gar incorporates  better  with  the  fruit.  If. 
it  is  an  apple  dumpling,  cutout  apiece  of  the 
pafte  at  the  top,  and  put  in  a piece  of  frefh 
butter,  and  lay  on  the  piece  again. 

/mother  way. 

Take  a pound  of  fuet ; {bred  it  fmall;  grate 
feme  ft  ale  bread,  till  you  have  about  three 
„ mirteis  of  a pound  ; pick  and  clean  about  a 
pound  oft  currants  ; cut  a quarter  of  a pound 
of  orange-peel  and  citron  fmall ; mix  all  to- 
ge dier ; and  feafon  it  with  cinnamon  and  fu- 
gm;  caft  fix  or  eight  eggs,  and  keep  out  half 
° Lhe  whites  ; mix  in  the  eggs  with  the  o- 
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ther  ingredients,  and  a dram ; they  mud  be 
no  more  than  wet  with  the  eggs,  to  make  it 
ltick  like  a paile.  You  fhould  have  fmall 
nets,  wrought  of  pack-thread;  put  in  every 
one  into  a net,  until  they  are  about  the  fize 
of  a good  large  apple ; tie  them  clofe  in  the 
net ; make  them  all  of  one  fize,  except  the 
one  for  the  middle,  which  ought  to  be  a little 
larger  ; put  them  into  a pot  of  boiling  water; 
they  will  take  about  an  hour’s  boiling.  If 
you  have  not  nets,  you  may  tie  them  up  in 
pieces  of  clean  linen  ; dilli  them,  and  pour 
beat  butter,  wine,  and  fugar  over  them. 

To  make  Curd-cbecfe  Cakes. 

Earn  two  pints  of  milk  ; put  it  on  the  back 
of  a fearce,  and  let  the  whey  drain  from  it : 
when  it  is  well  drained,  beat  the  curd  in  a 
mortar  with  four  ounces  of  fweet  butter ; 
caft  fix  eggs,  keeping  out  two  of  the  whites, 
with  four  ounces  of  beat  fugar  ; beat  a hard 
bifcuit,  and  mix  all  well  together  with  four 
ounces  of  currants  pickled  and  cleaned  ; fea- 
fon  them  with  orange  grate,  or  a dram ; have 
fome  petty -pans  covered  with  pufi  cl  palle ; 
put  in  the  cheefe-cake  meat,  but  don’t  fill  the 
pans  too  full ; glaze  them  over  with  a beat 
egg  and  fugar  ; cut  the  palle  with  a runner 
like  ftraws,  and  ornament  the  tops  in  any  fi- 
gure you  pleafe  ; put  them  in  the  oven,  and 
fire  them. 
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T 0 make  Lemon  Cheefe-cakes. 

Boil  the  ilcins  of  three  lemons  until  they 
are  as  tender  as  they  will  be,  but  take  oh 
the  grate  before  you  boil  them  ; beat  them 
very  fine  with  half  a pound  of  fine  fugar  ; 
beat  fix  eggs,  and  keep  out  half  of  the 
whites  ; caft  them  until  they  are  light  and 
white  ; mix  them  very  well ; feafon  them  with 
lemon-grate  and  cinnamon  ; put  in  a little 
brandy,  and  four  ounces  of  caft  butter.  Af- 
ter mixing  all  wrell  together,  put  them  in  the 
petty-pans,  but  don’t  fill  them  near  full,,  and 
fire  them  in  the  oven. — Glaze  them  with 
forne  beat  fugar. 

To  make  Almond  Cheefe-cakes. 

Blanch  and  beat  half  a pound  of  almonds  ; 
wet  them  -with  a little  brandy  while  you  are 
beating  them  ; caff  fix  eggs,  keeping  out  four 
of  the  whites  with  beat  fugar,  and  caft  all  to- 
gether with  the  almonds ; feafon  them  with 
the  grate  of  lemons  or  oranges  ; put  in  fix 
ounces  of  caft  frefh  butter  ; mix  all  well  to- 
gether ; put  them  in  the  petty-pans,  and  fire 
them  in  the  oven.  — Glaze  them  as  before. 

To  make  Cujlards. 

Take  a mutchkin  of  good  fweet  cream ; 
put  it  on  the  fire  with  a fuck  of  cinnamon  and 
lemon-peel ; let  them  boil  until  the  ftrength 
is  out  of  the  cinnamon,  ftirring  it  always  one 
way  to  keep  it  from  bratting ; caft  the  yolks 
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of  eight  eggs  till  they  are  very  light  and 
fmobth  ; mix  them  with  a gill  of  cold  cream  ; 
then  mix  thefe  by  degrees  in  the  boil’d  cream; 
take  out  the  cinnamon  and  lemon-peel,  and 
fweeten  the  cream  to  your  tafte  ; put  them  in- 
to cups,  and  fire  them.  You  may  put  a little 
wine  in  them,  if  you  choofe  it. 

To  make  Rice  Cujlards. 

Boil  a mutchkin  of  fweet  milk  with  two 
ounces  of  frefli  butter ; put  in  two  ounces  of 
the  flour  of  rice  with  the  cold  milk,  and  let 
them  boil  for  a little  time  together  ; beat  two 
eggs,  and  rnix  them  with  the  boil’d  milk  and 
rice  ; ftir  them  on  the  fire  until  they  thicken, 
but  don’t  let  them  boil  ; feafon  them  with  the* 
grate  of  an  orange  and  fugar,  and  put  them 
into  cups. 

To  make  Almond  Cujlards. 

Put  on  a mutchkin  of  cream  with  cinna- 
mon and  lemon-peel,  as  in  the  former  re- 
ceipts, the  fame  quantity  of  eggs,  mixed  in  the 
lame  way  with  the  cold  cream  ; blanch  and 
beat  a quarter  of  a pound  of  almonds,  and  wet 
them  with  a little  rofe-water  as  you  beat 
them  ; then  mix  them  with  the  eggs ; mix 
the  warm  cream  and  them  together  by  de- 
grees, and  fweeten  them  to  your  tafte  ; put 
them  on  the  fire  again,  and  keep  them  ftirring 
one  way  ; but  don’t  let  milk  or  eggs  ever 
come  to  a boil  ; put  them  into  cups,  and  fire 
them.  You  may  fire  all  cullards  in  a flow  o- 
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ven  ; or  put  the  cups  into  a panful  of  boiling 
water,  but  take  care  the  water  is  not  fo  high 
as  to  boil  into  the  cups.  When  you  fee  them 
faffened,  they  are  enough. 


CHAP.  VI. 

Of  Creams,  Jellies,  Syllabubs,  Sec. 

To  make  clear  Lemon  Cream. 

Grat  e four  large  lemons,  and  pour  half  a 
mutchkin  of  boiling  water  on  the  grate,  and 
let  it  hand  to  mafic,  covering  it  clofe  ; cut 
your  lemons  and  fqueeze  them  into  it ; drain 
it  off,  and  boil  it  up  with  three  quarters  of  a 
pound  of  double  refined  fugar ; take  the 
whites  of  fix  eggs  caff,  and  mix  them  with  the 
liquor  by  degrees,  for  fear  of  curdling  ; put  it 
on  a very  clear  fire,  ffirring  it  one  way  5 let 
it  be  fealding  hot,  and  put  it  into  glaffes.  If 
you  want  the  yellow  lemon  cream,  juff  caff 
the  yolks  of  two  eggs,  and  mix  it  with  the  a^ 
hove  ingredients  as  foon  as  it  comes  off  the- 
fire. 

To  make  an  Orange  Cream. 

Grate  four  bitter  oranges  ; lay  it  in  half  a 
mutchkin  of  water  ; let  it  lie  until  it  has  a 
fine  flavour  of  the  rhind  ; fqueeze  the  juice  off 
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the  oranges  into  it ; ftrain  it  off,  and  boil  it 
up  with  half  a pound  of  lump  fugar  ; call  the 
yolks  of  fix  eggs  with  the  fugar,  and  mix  in 
the  liquor  by  degrees ; fet  it  on  the  fire,  and 
itir  it  one  way  until  it  is  fealding  hot.  Yon 
may  put  it  into  cups,  glaffes,  or  a China 
alfet. 

To  make  Ratafia  Cream. 

Boil  four  laurel  bay  leaves  in  a chopin  of 
cream  ; beat  the  yolks  of  fix  eggs ; keep  out 
a little  of  the  cold  cream,  and  mix  it  with 
the  beat  eggs  ; then  mix  in  the  warm 
cream  amongft  the  eggs  by  degrees  ; pm  it 
on  the  fire,  and  keep  it  ftirring  one  way ; let 
it  be  fealding  hot,  but  not  boiling  : take  out 
the  leaves,  and  fweeten  it  to  your  tafte.  If 
you  have  not  bay  leaves,  blanch  and  beat  a 
few  bitter  almonds ; wet  them  with  a little 
cream  as  you  beat  them,  to  keep  them  front 
oiling,  and  mix  the  cold  cream  with  the  arl- 
monds ; thruft  it  through  a fearce,  and  mix  it 
with  the  eggs. 

To  make  Sweet  Almond  Cream. 

Boil  a.  chopin  of  cream  with  cinnamon  ami 
lemon  peel ; blanch  and  beat  half  a pound  of 
fweet  almonds,  and  wet  them  with  a little  role- 
water  as  you  beat  them  ;•  beat  the  whites  of 
* eight  eggs  very  well  j mix  them  with  the  al- 
monds, and  thruft  them  through  a fearce  ; 
mix  in  the  boil’d  cream  gradually  amongft. 
them,  and  put  them  on  the  fire,  ftirring  it  one 
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way  ; make  it  fcal'ding  hot,  but  don’t  let  it 
boil ; fweeten  it  to  your  tafte,  taking  out  the 
flick  of  cinnamon  and  the  lemon  peel.  You 
may  put  thefe  two  creams  either  into  cups,  or 
China  difhes. 

To  make  Clouted  Cream.  , 

Take  four  pints  of  new  milk,  fet  it  on  a 
clear  fire,  and  ftir  it  now  and  then : when 
it  comes  a boil  take  it  off,  and  put  it  into 
broad  difhes  to  cool  ; ftir  it  about  in  the  difhes 
for  fome  time  after  it  is.turned  out  of  the  pan ; 
fet  it  in  a cool  place,  and  let  it  ftand  twenty- 
four  hours  ; then  feumj  off  the  clouts  with  a 
fkimmer,  and  lay  theu#on  a difh  ; put  fweet 
cream  about  them,  and  ftrew  cinnamon  and  fu- 
gar  over  them.  Spanifh  cream  is  made  of  the 
brats  thus  : Take  the  brats,  and  beat  them 
well  in  a bowl  with  a fpoon,  with  fome  fine 
fugar  and  a little  rofe-water,  until  they  are  ve- 
ry thick.  Y ou  may  difh  it  with  fome  fweet 
cream  about  it.  If  you  have  plenty  of  brats, 
you  may  lay  a row  of  them  and  a row  of  the 
Spanilh  cream  time  about. 

V.  To  make  Velvet  Cream. 

Take  a little  fyrup,  either  of  lemons  or  or- 
anges, or  any  kind  of  fyrup  you  have ; put 
two  or  three  fpoonfuis  of  it  in  the  bottom  of 
a difh ; make  fome  new'  milk  lukewarm  ; 
pour  the  milk  on  the  fyrup,  and  put  in  as 
much  runnet  as  will  fallen  it,  and  cover  it  up 
with  a plate,. 
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To  make  Stecpk  Cream . 

Take  a chopin  of  fweet  cream  and  two 
pints  of  new  milk  ; fet  it  on  the  fire  to  come 
a-boil,  and  ftir  it  to  keep  it  from  brating  ; 
turn  it  into  dilhes  to  cool  ; then  fcum  off  the 
top,  and  put  it  on  to  boil  again,  and  fo  con- 
tinue to  boil,  cool,  and  fcum,  until  you  have 
a good  quantity  of  the  cream.  Juft  when  you 
are  going  to  wliifk  it,  put  in  half  a mutchkin  of 
Lilbon  or  Cherry,  the' juice  of  a lemon,  and 
as  much  fine  fugar  beat  and  fifted  as  will 
fweeten  it  to  your  talte  ; whilk  it  up  until  it  is 
very  thick  ; raife  it  up  as  high  as  you  can  in 
the  affet,  in  the  diape 'of  a fugar-loaf. 

Another  way. 

Scald  twro  large  calves  feet  clean  5 put  them 
on  with  two  pints  of  water,  and  let  it  boil  till 
it  is  reduced  to  a chopin  ; difiolve  an  ounce 
of  ifinglafs  on  the  fire,  in  a mutchkin  of  warm 
water  ; blanch  a quarter  a pound  of  fweet  al- 
monds, half  an  ounce  of  cinnamon,  and  the 
paring  of  two  lemons  ; beat  the  almonds  ve- 
ry fine  with  a little  cream,  to  keep  them  from 
oiling;  take  a chopin  of  cream,  and  fix  ounce 
of  fugar,  and  whenyour  calves  feetdock  is  cold, 
fcum  the  fat  clean  off  it,  turn  it  up,  and  cut 
off  all  the  ground  part  or  fediment  from  the 
bottom  ; then  mix  all  your  ingredients  toge- 
ther, and  put  them  on  the  fire  to  boil  for  fix 
minutes  ; then  drain  it  through  a piece  of 
thick  muflin;  dir  it  one  way,  till  it  is  almoft 
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cold ; then  dip  your  fhape,  which  ought  to 
be  in  the  form  of  a fugar  loaf,  in  cold  water, 
and  pour  your  cream  into  it ; next  day  loofe 
it  with  the  point  of  a pen-knife  round  the  ed- 
ges, and  dip  it  in  warm  water,-  and  turn  it  o- 
ver  into  a flat  plate  ; ffcick  a fprig  of  mirtle  on 
•the  top  of  your  ileeple,  and  garnifh  the 
bottom  of  it  with  red  currant  cream,  and 
bunches  of  whole  preferred  white  and  red 
currants  on  the  flalks,  intermixed  with  leaves 
cut  out  of  preferred  green  angelica 

Red  Currant  Cream. 

Call  the  white  of  an  egg  to  a fnow,  and 
add  to  it  a few  table  fpoonfuls  of  red  currant 
jelly,  but  take  care  there  is  no  rafps  in  it,  as 
they  prevent  the  cream  from  riling;  ‘then  take 
a fmall  whiik,  and  whifk  it  clofe  one  way,  till 
it  is  of  a fine  pale  pink  colour,  and  fa.  thick 
that  it  will  not  drop  from  the  whiik. — This 
is  a beautiful  garnilh  for  blamange,- and  all 
forts  of  whipt  cream,  and  white  dilhe's,  and 
looks  pretty  in  glafles  intermixed  with  other 
creams.  ...  , 

« fi  t 

To  make  Randflring.  Curd. 

Earn  fome  new  milk,  and  prefs  the  whey  .ve- 
ry well  out  of  it  ; put  it  into  a fquirt  that  has 
Email  holes  in  it^and  fquirt  it  into  the  aflet  ; 
it  looks  juu  like  banaflrings;  put  fine  fugar 
and  fweet  cream  over  it.  i ° 


R ujh 


130  CREAMS,  JELLIES,  See.  Ch.  VI. 


Rujh  Curd. 

Wa(h  fome  green  ruflies  very  clean ; cut 
them  about  a quarter  long,  and  lay  them 
round  ways  on  the  back  of  a hair  fearce  ; 
earn  about  five  chopins  of  new  milk;  take  up 
the  curd  in  fiices  with  a fkimming-diflr,  and 
lay  it  on  the  rufhes  to  drain  the  whey  from 
it,  and  as  the  whey  is  drained,  lay  on  more 
of  the  curds,  until  it  is  all  on  ; let  it  (land  for 
an  hour  or  two,  and  by  that  time  the  whey 
will  be  well  drain’d  from  it ; lay  the  difh  you 
intend  to  ferve  it  up  in  on  the  top  of  the  curd, 
and  turn  the  fearce  upfide  down,  and  take 
the  rufhes  off  the  curd.  It  i$  eat  with  fugar 
and  cream ; but  fend  the  cream  in  a bowl  to 
the  table. 

Tender  Curd. 

Earn  the  milk,  and  prefs  the  whey  well  from 
it ; beat  it  very  well  in  a mortar  with  a little 
fine  fugar  ; then  prefs  it  hard  into  tea-cups, 
or  into  any  fhape  you  pleafe  ; when  it  is  well 
fattened  in  the  fhapes,  turn  it  out  on  an  attet, 
and  pour  fweet  cream  over  it.  All  thefe 
curds  mutt  be  made  of  milk  newly  taken  from 
the  cow,  elfe  they  will  not  eat  well.  You 
may  garnifh  all  milk  di flies  with  any  kind  of 
fweet-meats  you  have. 

To  make  Fairy  Butter. 

Take  the  yolks  of  three  hard  egg'!'  f°ur 
ounces  of  loaf-fugar,  fix  ounces  of  frefli  but- 
ter. 
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ter,  as  new  from  the  churn  as  you  can,  and 
two  fpoonfuls  of  orange  flower  or  rofe  water; 
beat  them  all  very  well  until  they  are  like 
pafle ; then  put  it  into  a fquirt,  and  fquirt  it 
on  an  affet  in  little  heaps. 

Syllabubs. 

Take  half  a mutchkin  of  fweet  cream,  half 
a mutchkin  of  white  wine,  and  the  juice  of  a le- 
mon ; Iweeten  it  to  your  tarte  with  fine  fugar; 
put  in  a bit  of  the  paring  of  a lemon,  and  a 
piece  of  cinnamon,  if  you  choofe ; whifk  it 
very  well,  and  as  it  rifes  take  it  up  with  a 
fpoon,  and  lay  it  on  the  back  of  a fearce  to 
drain  the  whey  from  it ; then  fill  the  glaflfes 
half  full  cr  wine,  and  fweeten  it ; then  fill  up 
the  glaflfes  with  the  whifked  cream,  and  lay 
as  much  on  the  glafles  as  will  ftand  on  them. 

Another  kind  of  Syllabubs. 

Take  a chopin  of  thick  cream  ; put  in  it 
three  gills  of  white  wrine,  the  juice  of  a le- 
mon, two  bitter  oranges,  and  fome  fugar  ; 
heat  it  very  well  till  you  fee  it  thick ; then 
feum  it  with  a fpoon,  and  fill  up  the  glafles. 
Put  in  a piece  of  cinnamon  and  lemon- 
peel  as  in  the  former,  but  be  fure  you  take 
them  out  before  you  put  it  into  the  glaflfes. 

Blamange. 

i IViflolve  three  quarters  of  an  ounce  of  ifin- 
glafs  in  half  a mutchkin  of  water,  and  add  to  it 
achopinof  very  fweet  cream  that  will  bear  boil- 
ing ; 


»32 


CREA  M S,  JELLIES,  &c.  Ch.  VI. 

ing;  for  if  it  break,  it  is  fpoiled  •,  put  in  a piece 
of  the  rliind  of  a lemon  and  a flick  of  cinna- 
mon •,  let  all  boil  together  for  fome  time.  If 
you  like  it  with  the  ratafia  tafle,  blanch  and  • 
beat  a very  few  bitter  almonds,  and  boil  along 
with  it  fweeten  it  to  your  tafle,  and  drain  it 
through  a fearce  ; be  fure  to  flir  it  on  the 
fire,  otherwife  it  will  brat  after  it  is  drained. 
You  mud  dir  it  until  it  is  quite  cold,  before- 
you  put  it  into  any  fhape,  or  elfe  the  cream 
will  fly  to  the  top,  and  the  ifinglafs  to  the  bot- 
tom. When  it  is  thoroughly  fadened,  dip 
the  diape  into  hot  water  to  loofe  the  bla- 
mange  from  it,  and  turn  it  out  on  an  afiet  as 
quick  as  you  can.  Turn  out  every  other 
k jelly  in  the  fame  way. 

Goofebcrry  Cream. 

Boil  fome  goofeberries  until  they  are  fo 
foft  that  a fpoon  can  thruft  them  through  the 
back  of  a fearce ; take  the  pulp  that  comes 
through  the  fearce;  feparate  it  from  the  feeds, 
and  fweeten  it  to  your  tadc  ; mix  it  up  with 
thick  fweet  cream,  and  put  ir  on  an  afiet.  You 
may  make  apple  cream  the  dime  way. 

To  make  Strawberry , Rajbcrry , or  Currant 

Cream. 

Take  the  fruit  new  pulled,  and  an  equal 
weight  of  fugar  and  fruit;  clarify  the  fugar,and 
putln  the  fruit ; let  them  boil  until  the  lugar 
lias  penetrated  into  the  heart  of  the  fruit : ami. 
when  cold,  take  two  or  three  fpconfuls  of  it ; 

whiik 
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whifk  it  up  with  a mutchkin  of  thick  cream  ; 
then  take  the  wholefh  of  the  berries,  and  mix 
in  two  or  three  fpoonfuls  more  of  them  a- 
mongft  thewhilked  cream.  You  may  either 
put  it  into  an  aflet  or  glafies.  If  you  have 
any  of  thofe  fruits  preferved,  you  may  do 
them  in  the  fame  way. 

Rice  Cream.  ^ 

Take  three  fpoonfuls  of  the  flour  of  rice, 
put  it  on  with  a mutchkin  of  fweet  cream, 
and  Air  it  until  it  comes  a boil  ; then  let  it 
. cool ; call  the  yolks  of  three  eggs  with  fugar, 
and  mix  a little  cold  milk  or  cream  with  them; 
then  mix  it  with  the  rice,  and  keep  it  Airring 
one  way  ; but  take  care  it  does  not  boil.  You 
may  flavour  it  either  with  orange  flower  wa- 
ter or  rofe  water.  If  you  have  none  of  thefe, 
boil  a piece  of  cinnamon  along  with  the  rice  ; 
difli  it,  and  fend  it  cold  to  the  table. 


ICE  CREAMS. 

Apricot  Ice. 

Pare  and  Aone  a dozen  and  a half  of  ripe 
apricots  ; cut  them  in  imall  pieces,  and  throw 
.them  in  a fieve  ; fqueeze  them  very  well 
with  a fpoon,  and  add  three  quarters  of  a 
pound  of  clarified  fugar  to  them  ; take  the 
kernels  out  of  the  fhells,  and  pound  them  fine 
in  a mortar,  njoiAening  them  with  water  ; 

M then 
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then  mix  this  with  your  apricots,  and  if  the 
mixture  is  too  thick,  thin  it  with  the  juice  of 
two  or  three  lemons  and  a little  more  water  j 
then  put  it  into  your  jelling  pot.  Take -fome 
natural  ice,  and  beat  it,  and  drew  two  or  three 
handfuls  of  fait  over  it  ; put  fome  of  this  in 
the  bottom  of  your  bucket,  and  place  the 
the  jelling  pot  in  the  middle  of  it,  laying  the 
reft  all  about  the  pot ; let  it  ftand  half  an 
hour  in  it,  then  take  off  the  cover  of  your 
pot  and  ftir  it  well ; put  it  into  your 
fhape  or  moulds,  cover  it  clofe,  and  bury  it 
in  your  bucket  with  plenty  of  beat  ice  and 
-fait  all  over  it : let  it  ftand  in  it  for  at  leaft  an 
hour  ; when  you  are  ready  to  ferve  it  up, 
take  out  your  fhape  and  wipe  it  clean,  dip  it 
into  warm  water,  and  turn  it  out  into  your 
plate.  You  may  do  peaches  the  fame.  way. 
If  you  would  wifti  to  have  your  ices  referable 
the  fruits  they  are  made  of,  put  it  into  moulds 
of  the  fhape  of  your  fruits,  and  paint  them 
of  the  natural  colours  immediately  before 
- they  go  to  table. 

Pine  Apple  Ice. 

Take  what  number  of  them  you  may  have 
occafton  for,  and  pare  them  ; cut  them  Imal!, 
and  beat  them  in  a mortar ; fqueeze  them 
through  a cloth  j pound  and  fqueeze  them 
till  you  have  got  the  whole  of  it  through ; 
add  to  it  the  juice  of  four  lemons,  and  clari- 
fied lugar,  boiled  to  a pearling  height.  If  it 

is  too  thick,  add  fome  water,  and  put  the 

whole 
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whole  through  a fine  fearce.  Ice  rt  as  bo 
fore. 

Strawberry  Cream  Ice. 

Take  a pound  of  preferved  drawberries  ; 
fqueeze  them  through  a fieve  ; boil  a chopin 
of  cream  with  a piece  of  fugar  ; mix  this  a- 
mong  your  drawberries,  and  pafs  the  whole 
through  your  fearce  again  ; then  ice  it  as  be- 
fore. " All  preferved  fruits  may  be  done  the 
fame  way. 

A rich  Eating  Pojfet.  . 

Take  a chopin  of  fweet  cream,  half  a pound 
"of  common  hiicuit  beat  and  fearced  ; blanch 
fix  ounces  of  fweet  almonds  ; beat  them  up 
with  a little  fweet  milk  to  keep  them  from 
oiling  ; mix  the  cream,  almonds,  and  bifcuit 
together  ; put  them  into  a pan,  and  let  them 
boil  a while  ; take  a mutchkin  of  white  wine, 
and  call  nine  eggs,  keeping  out  fix  of  the 
whites,  add  them  to  the  wine,  and  fweet- 
cn  it  to  your  tade  ; feafon  it  with  beat  cinna- 
mon ; put  the  wine  and  eggs  on  the  fire,  anti 
let  them  come  a boil ; then  put  them  into  a 
bowl  ; pour  the  cream  on  the  wine,  and  dir 
it  about  ; put  fugar  and  cinnamon  on  the  tap. 
It  looks  very  pretty  with  diced  almonds  duck 
on  the  top,  goes  to  the  table  in  a bowl,  and 
is  a proper  middle  difli  for  dipper. 
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A common  Eating  Pojfct. 

Take  a bottle  of  good  ale  and  a mutchkin 
of  wine,  and  warm  it  with  a little  beat 
cinnamon,  and  fweeten  it ; toaft  fome  thin 
ilices  of  bread,  cut  it  in  dices,  and  put  it  a- 
mongft  the  wine ; boil  three  mutchkins  of 
new  milk,  and  pour  it  boiling  hot  on  the 
bread  and  wine  ; ftir  it  all  about  with  a fpoon, 
and  cover  it  up  ; fend  it  hot  to  the  table,  ei- 
ther in  a bowl  or  a foup  difh.  It  is  a very 
good  fupper-dilh. 

Hartjhom  Jelly . 

Put  on  two  pints  of  water  in  a clofe  goblet 
with  a pound  of  hartfhorn  ; let  it  boil  on  a 
{low  fire  until  half  of  the  water  is  wafted,  then 
ftrain  it  ; diffolve  half  an  ounce  of  ifmglafs  in 
half  a mutchkin  of  water  ; mix  it  with  the 
jelly  ) add  to  it  half  a pound  of  fugar  ; the 
juice  and  paring  of  three  lemons ; half  an 
ounce  of  cinnamon  ; a mutchkin  of  white 
wine  ; fix  -whites  of  eggs  caft  light  ; put  it  on 
the  fire,  and  keep  ftimng  it,  flunking  the  eggs 
as  they  come  to  the  top  ; when  it  comes  a 
boil,  let  it  continue  fo  for  ten  minutes ; then 
run  it  through  your  jelly  bag,  and  return  it 
back  again  till  it  be  quite  clear. 

Cah'es-feet  Jelly* 

t 

Clean  a gang  of  calves  feet)  flit  them,  and 
fet  them  on  in  a very  dole  pan  with  two 
piuts  and  a half  of  water  on  a flow  fire  ; let 

them 
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them  boil  till  it  be  reduced  to  a pint : then 
drain  it,  and  fcum  all  the  fat  oh  it.  \A/  hen 
it  is  quite  cold,  cut  off  all  the  fediment  from 
the  bottom.  It  is  feafoned  every  way  as  the 
hartfhorri  jelly.  If  you  are  careiul  of  turning 
it  often  back  into  the  bag,  it  _ will  be  as 
clear  as  tt-.e  other.  It  the  ftock  is  very  Itin, 
put  in  tome  water  in  it  : it  is  not  pretty  to  be 
iliff  in  glaffes  : but  if  it  is  for  a fhape,  it  mult 
be  a great  deal  firmer,  or  elfe  it  will  not  hand 
•when  you  turn  it  out. 

Jelly  for  a Confuwption - 

Take  a pound  of  hartfhorn  fhavings,  nine: 
ounces  of  eringo  root,  three  ounces  of  iiin- 
glafs,  a chopin  of  bruited  inails,  the  {hells  ta- 
ken off  and  clean’d  ; take  two  vipers,,  or  four 
ounces  of  the  powder  of  them  ; put  all  thefe 
ingredients  in  two  Scots  pints  of  water,  and 
let  it  boil  till  it  is  reduced  to  one  pint ; (train 
it  through  a fearce  ; and  when  it  is  cold  put 
it  into  a pan  with  a mutchkin  of  Rhenifh 
wine,  half  a pound  of  brown  fugar-candy, 
the  juice  of  two  Seville  oranges,  and  the 
whites  of  three  or  four  eggs  well  beat  ; boil 
them  altogether  for  three  or  four  minutes  ; 
then  run  it  through  a jelly-lKig,  and  put  it  in- 
to fmall  pots.  The  patient  may  take  two.  tea. 
cupfuls  of  it  in  a day- 

A Hen’s  Nef  .. 

Make  a ftrong  jelly  of  calves  feet  or  hartf- 
horn  5 take  a bowl,  the  mouth  of  which  will 

M 3,  g0> 
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go  within  the  aftet  you  intend  to  difh  it  on  ; 
fill  about  a third  part  of  the  bowl  with  the 
jelly,  and  when  it  is  cold  and  firm,  lay  in  the 
eggs;  then  melt  down  the  reft  of  the  jelly,  and 
let  it  be  quite  cold,  but  notfaftened,  and  pour 
it  on  the  eggs ; take  the  thin  parings  of  le- 
mons, and  boil  them  a little  in  water  ; cut 
them  like  ftraws,  and  ftrew  them,  n the  p p 
of  the  jelly  before  it  is  quite  firm, 
make  the  eggs  of  blamange. 

Another  way. 

Make  a ftiVmg  jelly  of  calves  feet,  adding 
a little  iftnglafs  to  it ; when  your  jelly  is  very 
‘clear,  put  about  three  gills  of  it  into  the  bot- 
tom of  your  fliape;  then  make  your  blamange 
eggs  in  this  manner ; fhave  down  half  an 
ounce  of  iftnglafs,  and  diffolve  it  on  the  fire  in 
a gill  of  water  ; when  it  is  dilTolved,  put  it  in- 
to a mutchkin  of  fweet  cream ; blanch  a quar- 
ter 'of  an  ounce  of  bitter,  and  half  an  ounce 
of  fweet  almonds,  and  beat  them  very  fine, 
with  a little  cold  cream,  to  keep  them  from  oil- 
ing; mix  all  together . with  a auarterof  an  ounce 
of  cinnamon,  and  the  paring  of  a lemon  ; fet 
it  on  the  fire,  ftir  it  one  way,  and  let  it  boil 
three  minutes  ; take  it  off,  and  fweeten  ir 
with  two  ounces  of  loaf-fugar  ; ftrain  it  thro1 
a piece  of  muflin,  and  ftir  it  clofe  one  way  till 
it  be  cold,  but  not  faftened,  fo  as  the  iftnglafs 
maybe  incoporated  with  the  cream;  take  half 
a dozen  of  the  fmalleft  hens  eggs  you  can  get; 
make  a fmall  hole  at  t he  narrow  ends  of  them 

with 


Ch.  Vt.  CREAMS,  JELLIES,  &c.  1 J9 

with  a pin,  and  pick  out  all  the  meat  ; "walh 
the  (hells  in  clean  water,  and  with  a (mail  fill- 
er, fill  them  up  with  your  blamange : Put  each 
in  a glafs  to  (land  (olid,  and  fet  them  in  a cool 
place  to  fatten  ; then  take  the  lemon-peel  out 
of  your  jelly-bag,  and  cut  it  into  narrow  draws 
about  half  a quarter  long;  when  your  eggs  are 
firm,  crack  the  (hells  gently,  and,  with  a foft 
cloth  in  your  hand,  pick  the  (hells  nicely  oft ; 
put  three  of  them  in  your  (hape,  upon  your 
jelly,  and  drew  a few  of  the  draws  round 
them;  put  another,  mutchkin  of  your  jelly 
upon,  and  when  it  is  firm,  lay  on  your  other 
three  eggs,  and  fill  up  your  (hape  with  the  red 
of  your  jelly,  and  lay  the  remainder  of  the 
draws  carelefsly  round  the  edges  of  your 
(hape  ; when  you  are  to  turn  it  out,  loofe  the 
jelly  from  the  edges  of  the  (hape  with  the 
point  of  a pen-knife,  and  dip  it  in  warm  wa- 
ter ; turn  it  out  on  a fiat  China  plate,  and  co- 
ver the  edges  of  it  with  fprigs  of  boxwood, 
and  lemon  draws.  This,  when  done  with  tafte, 
is  a very  pretty  dilh  for  the  middle  of  a table. 

Jelly  in  Cream . 

Fill  (mail  cups  full  of  the  jelly  ; when  it  is 
firm,  turn  the  cups  out  upon  a China  afifet, 
and  put  thick  fvveet  cream  round  the  jelly  in 
the  bottom  of  the  afiet.  This  way  of  making 
up  jelly  looks  very  well,  efpeciallv  when  it  is 
on  a pretty  difii,  as  the  painting  looks  very 
beautiful  through  the  jelly. 


A Chic - 
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A Chicken  or  Pidgeon  in  Jelly.  ' 

Lay  the  jelly  in  the  bottom,  of  a melon 
fliape,  as  you  do  in  the  hen’s  ned ; take  a cold 
roaded  chicken  or  two,  if  it  will  hold  them ; 
turn  their  breads  down  to  the  bottom  of  the 
fliape,  and  drop  the  yolks  of  fome  hard  boiled 
eggs  in  amongfl  the  jelly  round  the  chickens; 
then  fill  up  the  bowl  with  the  jelly;  let  it  dand 
until  it  is  firm  ; then  turn  it  out.  It  mud  not 
be  feafoned  as  the  other  jellies  are.  Boil  in 
the  dock  a little  white  pepper,  a blade  of 
mace,  a bit  of  lemon-peel,  the  fqueeze  of 
a lemon,  and  a very  little  fait;  clarify  it  as. 
the  former  jelly,  and  run  it  through  a jelly- 
bag  in  the  fame  manner.  You  may  garnilh 
with  any  thing  that  is  green. 

An  elegant  Floating  IJland. 

Take  a round  deep  di'fli  with  a broad  edge;: 
dip  half  apound  of  ratafia  drops  in  white 
wine,  and  heap  them  up  in  the  middle  of 
your  difh,  taking  no  more  of  the  difla  up  than 
the  circumference  of  a large  faucer.  Make 
a weak  calves  feet  jelly,  and  pour  it  round  the 
bifcuit,  till  your  difh  is  near  full ; road  a do- 
zen of  apples  in  an  oven  before  the  fire,  and 
when  they  are  foft,  flcin  them  and  take  our 
the  pulp ; cad  the  whites  of  two  eggs  to  a 
fnow,  and  mix  it  with  the  apples,  adding  four 
ounces  of  beat  fugar,  and  the  grate  of  a le- 
gion ; cad  it  with  a fmall  whiflc  till  it  is  very 
light  and  thick  ; heap  this  upon  your  ratafia 
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drops,  taking  care  to  let  none  qf  it  fall  araorrg 
your  jelly;  then  call  other  two  whites  of  eggs 
very  light,  and  add  to  it  half  a pound  of  ted 
currant  jelly  ; wafh  your  w I11  ik  clean,  and  caid 
the  jelly  till  it  is  of  a fine  pale  pink,  and  fo 
thick  that  it  will  not  drop  from  a fpoon;  take 
a tea  fpoon,  and  lay  it  over  your  apples  in 
different  figures,  with  the  help  of  your  finger, 
making  your  ifland  fo  light,  that  it  will  float 
in  die  midi!  of  your  jelly  ; take  half  a mutch- 
kin  of  fweet  cream,  a gill  of  white  wine,  and 
two  ounce  of  beat  fugar,  fwitch  it  up  with 
your  whiik,  till  it  be  very  well  raifed  ; then 
take  off  the  froth  as  it  rifes,  lay  it  on  the  back 
of  a fearce  to  drain,  and,  with  a tea  fpoon, 
drop  parts  of  it  round  about  the  ifland  and  in- 
fide  edges  of  your  difh,  to  refemble  the  daflx- 
ing  of  the  waves.  Then  put  a Chinefe  rail 
round  the  infide  edge  of  your  difli,  which  is 
made  thus : take  a quarter  a pound  of  flour, 
two  ounce  of  fugar,  beat  andfearced  fine,  half 
ah  ounce  of  gum-Arabick,  diflfolved  in  a gill 
vf  water,  a quarter  of  an  ounce  of  ftone  blue, 
and  the  fame  quantity  of  cumboge,  beat  and 
fearched;  mix  it  up  in  a flap  bowl,  wjth  the  gum 
water,  which  makes  a beautiful  green  ; wet 
your  flour  and  fugar  with  this,  and  make  it  up 
into  a fmooth  well  wrought  paftc;  roll  it  very 
thin,  and  put  as  little  flour  as  poffible  to  it;  cut 
it  into  long  ftripes  about  two  inches  broad;  flour 
a piece  of  paper  to  lay  them  upon,  and,  with  a 
{harp  paltry  knife,  cut  as  much  of  the  palte  out,' 
in  imitation  of  a rail,  as  will  go  round  your 
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difli ; raife  it  off  the  paper,  and  give  it  a gra- 
dual dry  before  the  fire,  or  in  a flow  oven, 
fo  as  to  make  it  bend  ; wet  the  infide  of  your 
difli  with  your  finger,  and  fix  the  rail,  joining 
it  neatly  with  the  gum  water  ; put  it  at  the 
door  of  a flow  oven  till  it  hardens  ; if  it  has 
lo!t  any  of  its  colour,  touch  it  over  again  with 
your  green  gum  water.  R.emember  to  make 
the  rail  before  you  begin  your  ifland,  and  to 
cover  the  outer  edges  of  your  difh  with  a 
quarter  a pound  of  fugar-bifeuit  beat  and 
fearced,  dropping  here  and  there  upon  it  co- 
loured buckies  and  Ihells  made  of  fugar,  which 
can  be  got  in  the  confectioners  lhops,  alfo 
fwans  and  other  water  fowls,  Which  you 
can  fo  place  in  thejelly,  as  to  make  them  ap- 
pear to  be  fwiming  in  it. 

Anotkci'  Floating  IJland. 

Road  fome  apples;  pare  off  the  fkins,  and 
take  out  the  pulp,  and  caff  it  very  well 
with  the  white  of  an  egg  and  fugar, 
until  it  is  light  and  white  ; take  half  a 
pound  of  currant  jelly  and  four  whites  of 
eggs  ; whiff  it  up  with  the  whiff  all  one  way, 
till  it  is  fo  thick,  that  when  you  drop  it  from 
the  fpoon  it  will  (land ; it  will  take  a long  time 
whiffing  until  it  is  of  a proper  Aiflnefs  ; put 
fome  fweet  cream  in  the  bottom  of  a difli ; 
cover  the  cream  with  the  roafted  apples,  and 
drop  on  the  jelly  in  what  figure  you  pleafe  ; 
raife  the  apples' and  jelly  as  high  in  the  mid- 
dle as  you  can.  You  may  do  it  without  ap- 
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pies,  but  it  takes  a great  deal  more  jelly  to 
cover  the  cream, 

A \ Trifle . 

Take  fome  white  wine  and  fugar ; dip 
fome  fugar-bifeuit  in  it;  lay  the  bifeuit  in  the 
bottom  of  a difh,  and  bring  it  by  degrees  to 
be  high  in  the  middle  ; when  the  bifeuit  is  a 
little  foftened  with  the  wine,  pour  fome  thick 
fweet  cream  over  it;  let  it  Hand  until  the  bread 
has  fucked  up  the  wine  and  the  cream,  and  if 
there  is  any  of  the  liquor  left,  pour  it  off.  If 
you- have  apples,  roall  fome  of  them,  and  or- 
der them  in  the  fame  way  as  in  the  laft  receipt; 
lay  a covering  of  apples  on  the  bifeuit ; then 
cover  it  all  over  with  whipt  cream,  and  drop 
fome  currant-jelly  on  it.  In  cafe  you  have 
not  cream,  put  on  fome  fweet  milk,  with  a bit 
of  cinnamon  and  lemon-peel ; let  it  boil  ; take 
the  yolks  of  four  eggs  to  a mutchkin  of  milk; 
call  them  until  they  are  very  fmooth,  and  mix 
them  up  with  a little  cold  milk  ; then  mix  the 
boiling  milk  by  degrees  among!!  the  eggs, 
and  turn  it  backwards  and  forwards  until  it 
is  very  fmooth  ; then  put  it  on  the  fire  a little, 
keep  it  flirring,  but  don’t  let  it  boil.  This 
fupplies  the  place  of  real  cream  when  you 
have  none  ; fweeten  it  to  your  tafte. 

An  Egg  Gheefe. 

Take  three  mutch  kins  of  fweet  cream  or 
good  milk  ; put  it  on  with  a little  cinnamon, 
lemon-peel,  fugar.  and  half  a mutchkin  of 

white 
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while  wine  ; cad  a dozen  of  eggs  .;  keep  out 
fix  of  the  whites ; mix  the  eggs  very  well 
with  the  cold  milk  ; put  it  on  the  fire,  and 
keep  it  ftirring  all  the  time  until  it  comes  a- 
boil.  When  you  fee  it  is  broke,  turn  it  out  into 
any  fhape  you  have,  with  holes,  to  let  it  (land 
until  the  whey  runs  from  it,  and  turn  it  out 
of  the  fhape.  You  may  flavour  it  either  with 
orange-flower  or  rofe -water  before  you  put 
it  into  the  fhape.  If  you  choofe,  you  may 
pour  fweet  cream  over  it  when  you  difli  it, 
or  it  maybe  eat  with  wine  and  fugar. 

A Cheefe  Loof. 

Take  three  chopins  of  new  milk  ; put  in 
as  much  runnet  as  will  make  it  curdle  ; prefs 
the  whey  gently  from  the  curd,  and  take  e- 
qual  quantity  of  grated  bread  and  curd  ; beat 
the  yolks  of  a dozen  of  eggs,  and  fix  of  the 
whites  ; feafon  with  beat  cinnamon,  nutmeg, 
and  fugar ; mix  in  half  a mutchkin  of  fweet 
cream  and  a glafs  of  brandy  ; mix  the  bread 
and  curd  all  together,  and  put  a very  littlt  fait 
in  it ; work  it  all  up  to  a pafle,  and  duft  in 
two  or  three  fpoonfuls  of  flour  as  you  work 
it  up  ; take  out  a piece  of  it,  and  roll  it  out 
thin  to  fry;  then  make  the  reft  up  in  the 
fliape  of  a loaf,  and  fire  it  in  the  oven  ; cut 
the  fried  pafte  in  little  bitts  to  put  round  the 
loaf;  cut  a hole  in  the  top  of  the  loaf,  and 
pour  in  folpe  beat  butter,  cream,  and  fugar  ;■ 
lend  it  hot  to  the  table. 
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Fine  Pan-cakes. 

For  every  two  eggs  take  a fpoonful  of  flour- 
beat  the  flour  and  eggs  until  they  are  quite 
fnjooth,  and  fweeten  it;  put  in  beat  cinnamon, 
a very  little  fait,  and  a dram;  for  every  fix  eggs 
mix  in  amutchkin  of  fweet  cream;  oil  fix  oun- 
ces of  frdh  butter,  and  mix  it  with  the  batter; 
put  butter  in  the  frying-pan  at  firfl ; let  the 
pan  be  very  hot,  and  put  in  a tea-cupful  and 
a half  of  batter  at  a time  in  the  pan,  and  turn 
it  round  to  make  it  of  an  equal  thick- 
nefs.  If  you  think  it  too  thin,  put  a little 
more  batter  in  the  pan  ; when  it  is  fired  on 
that  fide,  you  mult  hold  the  other  fide  before 
the  fire,  for  thefe  light  pan-cakes  will  not 
turn  ; double  it  in  the  pan  ; then  fold  it  again; 
lirt  it  with  a knife,  and  lay  it  on  a warm  plate 
before  the  fire  to  keep  it  hot  ; be  fure  that 
the  pan  is  quite  hot  for  every  cake  you  put 
in  5 Air  always  the  batter  before  you  put 
it  into  the  pan,  that  it  may  be  properly  mix- 
edr 

^ vcry  good  Pudding  with  the  fame  Batter . 

Jjiitrci  a pudding-pan  ; put  in  the  batter, 
ami  fu  e it  in  the  oven  ; it  will  rife- very  light. 
When  you  fee  the  butter  all  fuck’d  up,  and 
the  pudding  begins  to  grow  brown,  it  is  e- 
nougli. 

O 


Rice 
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Rice  pan-cakes. 

Takeihree  ounces  of  the  flour  of  rice,  and 
put  it  on  the  Are,  with  a chopin  of  fvveet  milk 
and  a quarter  a pound  of  fweet  butter  ; ftir  it 
clofe  till  it  is  thick  and  fmooth  ; then  take  it 
off  the  fire,  and  when  near  cold,  ftir  into  it 
three  table  fpoonfuls  of  fine  flour ; fcafon  it 
with  nutmeg,  a very  little  fait,  and  fugar  to 
your  tafte  ; caft  eight  eggs  till  they  be  very 
thick  and  light,  and  mix  them  with  the  rice 
along  with  a glafs  of  white  wine,  if  you  choofe 
it.  Fry  thefe  cakes  as  before. 

To  tarn  the  fame  Batter  into  a different  form. 

Butter  fome  tea-cups,  and  fill  them  more 
than  half  full  ; fire  them  in  the  oven  ; when 
enough,  turn  them  out  of  the  cups  on  a plate. 
Send  beat -butter,  wine,  and  fugar  to  eat  with 
them. 


Pan-puddings. 

Beat  four  or  five  eggs  with  four  fpoonfuls 
of  flour;  caftit  until  the  flour  is  free  of  knots; 
put  in  a little  fait  and  fugar  to  your  tafte;  beat: 
cinnamon  and  nutmeg,  with  a mutchkin  of 
fweet  milk,  a dram,  a handful  of  currants,, 
and  as  much  fweet  fuet  ftired  final} ; mix  all 
well  together;  put  a piece  of  butter  m. 
the  frying-pan ; when  it  boils,  lay  as  many 
petty-pans  in  the  frying-pan  as  it  will  hold, 
with  their  bottoms  upmoft;  ptifin  the  pud- 

4'me-ftuff  at  the  bottom  of  the  petty-pans. 
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You  mud  fry  them  on  a flow  fire,  otherwife 
you  will  burn  them,  and  they  will  be  raw 
in  the*  heart.  When  the  petty-pans  come 
eafily  off,  they  are  ready  for  turning  to  the 
other  fide.  They  eat  well,  and  are  a very 
pretty  difli. 

Apple  Fritters. 

Beat  four  -erwfive  eggs  ; mis  U4S  much 
flour  as' they  will  call  with  till  they  are  very 
finooth  ; put  in  a little  fait,  fugar,  and  home 
beat  ginger  ; you  may  put  in  cinnamon,  if  you 
choofe  ; mix  in  about  a gill  of  fweet  cream  or 
new  milk,  and  two  or  three  fpoonfuls  of  fweet 
yell;  cafl;  them  all  well  together  ; put  down 
the  batter  at  a diftance  before  the  fire  to  rife. 
If  you  have  not  yell,  you  mud  give  it  a good 
dram.  Pare  the  apples,  and  cut  them  in  thin 
flices ; take  out  the  cores,  but  keep  the  fiices 
whole  ; have  a good  deal  of  beef-drip  logs 
boiling  in  the  pan  ; then  put  in  every  fiice  of 
ijthe  apples  by  itfelf  amongfl  the  batter,  and 
drop  them  into  the  pan  one  by  one  until  it  is 
full fry  them  a light  brown  ; take  them  care- 
fully from  the  fat,  and  keep  them  warm  be- 
fore the  fire  till  they  are  all  fried  o 0 ; then 
difh  them  neatly  one  above  another  ; raife 
them  pretty  high  in  the  middle,  and  drew 
fugar  over  them.  Send  them  -hot  to  the  ta- 
ble. 


N 2 


Another 


i4S  CREAMS,  JELLIES,  See.  Ch.  VI. 


Another  way. 

Call  five  eggs,  and  mix  into  it  three  table 
fooonfuls  of  flour  ; pare  half  a dozen  of  large 
apples,  and  cut  them  in  round  thin  llices  ; fry 
them  in  fweet  butter  till  they  are  foft,  and 
order  them  the  fame  way  as  in  the  former  re- 
ceipt. 

Currant  Fritters. 

Make  the  batter  in  the  fame  way  as  in  the 
former  ; put  in  a quarter  of  a pound  of  cur- 
rants well  wafn’d  and  dried.  If  you  have 
any  beef-fuet,  fhred  a little  of  it  fmall,  and  put 
amongft  it  ; mix  all  wrell, together,  and  drop 
them  from  a fpoon  into  the  frying-pan  into 
what  fize  you  pleafe.  Difh  them  in  the  fame 
way  as  the  above. 

Oyjier  Fritters. 

■ Make  the  batter  in  the  fame  way  as  in  the 
- above  receipts,  only  keep  out  the  fugar  and^ 
cinnamon  ; pickle  the  oyllers  ; take  as  many 
of  them  as  you  want,  and  lay  them  between 
the  folds  of  a cloth,  and  dry  them  : then  dip 
every  oyfter  in  thee  batter,  and  fry  them  ia 
the  fame  way  as  the  other  friters ; dilh  them 
hot,  but  put  no  fugar  on  them. 

* Potatoe  Fritters. 

Boil  and  beat  half  a dozen  of  potatoes,  and 
mix  them  with  four  beat  eggs,  about  a gill  of  ' 
good  thick  cream,  feme  fugar  and  nutmeg,  § 

little 
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little  fait,  a bit  of  frefn  butter  oi:ed,  and  a 
dram  ; beat  them  all  well  together,  and  drop 
them  in  the  boiling  dripings  ; fry  them  a light 
brown  ; difli  them  hot,  and  drew  fugar  over 
them. 

Yon  may  put  any  preferred  fruit  in  the 
heart  of  fritters ; fuch  as,  preferved  cherries 
or  goofeberries,  or  the  half  of  an  apricot  ; be 
fure  to  have  a great  deal  of  fat  to  fry  all  frit- 
ters in,  elfe  they  will  not  be  good.  _ Some 
choofe  their  apples  chopt  fmall,  and  mixed  in 
the  batter  in  place  of  flices. 

A Turfy  Cake . 

Beat  fix  eg^'s  with  four  or  five  fpoon fills 
of  flour  ; mix  with  them  a mutchkin  of  fweet . 
cream  or  new  milk  ; fweeten  it  to  your  tafte  ; 
feafon  it  with  fome  nutmeg  and  a little  fait  ; 
put  in  as  much  of  the  juice  of  tanfy  as  to  make 
it  green ; mix  fome  oiled  butter  in  it,  and  call 
all  well  together  ; you  may  lire  it  in  a frying- 
jian  on  the  top  of  the  fire,  but  take  care  not 
to  burn  it.  You  may  fire  it  below  roafted 
meat,  or  in  an  oven  ; but  be  fure  to  but- 
ter the  plate  very  well  that  it  goes  in.  In 
cafe  it  is  fired  below  meat,  pour  off  all  the 
fat  from  it  before  you  fend  it  to  the  table 
drew  fugar  over  it. 

The  Poor  Knights  ofWindfor. 

Cut  fome  flices  of  bread  about  half  an  inch 
thick  ; lay  them  to  foak  a while  in  white  wine 
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and  fugar  ; cad  two  or  three  yolks  of  eggs ; 
take  the  bread  out  of  the  wine,  and  dip  it 
amongft  the  eggs ; have  fome  frcfh  butter 
boiling  in  the  frying-pan  ; put  in  the  bread, 
and  fry  them  a fine  brown  ; then  dilh  them, 
and  ftrew  fugar  and  beat  cinnamon  over 
them  : you  may  eat  them  with  wine  if  you 
choofe. 

To  make  J, mall  Curd  Puddings. 

Earn  two  pints  of  new  milk  ; lay  it  on  the 
back  of  a fearce  until  all  the  whey  is  run  from 
it ; beat  it  very  well  in  a mortar  with  eight 
ounces  of  frefli  butter,  till  they  -are  all  well 
mixed  together ; call  fix  eggs,  and  keep  out 
three  of  the  whites  \ beat  two.  ounces  of  bif- 
euit ; mix  the  eggs  and  bilcuit  well  with  the 
curd  ; feafon  it  with  fugar,  and  beat  cinna- 
mon to  your  tafte,  and  the  grate  of  a lemon  ; 
butter  fome  tea  cups,  and  let  one  of  them  be 
larger  than  the  reft  for  the  middle ; put  the 
fluff  into  the  tea-cups,  and  fire  them  in  a flow 
oven  ; when  they  are  enough,  turn  them  out 
on  the  difhjlay  the  large  one  in  the  middle, and 
the  fmall  one3  round  it ; cut  fome  blanched 
almonds  in  fmall  ffripes,  and  flick  them  in  the 
tops  of  the  puddings ; pour  beat  butter,  wine, 
and  fugar,  over  them. 

To  make  a Curd  Flore  mine. 

Take  two  pounds  of  curds,  and  break  them 
very  well  with  your  hands ; blanch  and  beat 
a pound  of  almonds,  with  a little  rofe  or  o- 

range- 
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range-flower  water  ; pick  and  wafli  half  a 
pound  of  currants ; boil  fome  fpinage  ; cut  it 
final  1 with  a knife,  and  fweeten  it  to  your 
taftc ; oil  eight  ounces  of  frefli  butter ; mix 
all  well  together  ; make  a fine  puffed  pafte, 
and  lay  a thin  covering  over  all  the  difh  ; 
then  put  in  the  fluff  ; cover  it  on  the  top  with 
a thin  pafte  neatly  cut  out,  or  barred  over.; 
put  it  in  a flow  oven  to  bake  : when  the  pafte 
is  enough,  the  florentine  is  ready. 

To  Jiew  Parfnips. 

Boil  them  tender,  and  fcrape  them  clean;  cut 
them  in  flices ; take  as  much  fweet  cream  as 
willbefauce,and  thicken  it withbutter wrought 
in  flour  : when  the  cream  and  butter  is  warm 
enough,  put  in  the  parfnips,  and  keep  it  tof- 
fing  on  the  fire:  when  the  cream  boils  they 
are  enough  ; ftrew  a little  fait  on  them. 

Boil  fome  bitroot,  and  fcrape  off  the  ikins  ; 
flice  it  down  in  thin  flices ; beat  fome  frefh 
butter,  put  a little  vinegar  in  it,  and  throw  in 
' the  bitroot ; tofs  them  until  they  are  warm, 
and  difh  them. 

To  few  Red  Cabbage. 

Cut  it  down  as  for  pickling  ; put  it  in  a 
ftew-pan  with  fome  red  wine  and  a piece  of 
butter  knead  in  flour ; feafon  it  with  a little 
fait  and  fpices  ; keep  it  ftirring  until  the  but- 
ter is  melted ; then  cover  the  pan,  and  let 
them  flew  a little,  but  not  too  foft  ; for  they 
are  better  to  eat  a little  crifp  ; put  in  a little 

vinegar 
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vinegar  before  you  take  them  off ; didi  them, 
and  fend  them  up  hot. 

To Jlew  Cucumbers. 

Pare  fome  large  cucumbers,  and  dice  them 
about  the  thicknefs  of  half  a crown  ; fpread 
them  on  a clean  coarfe  cloth,  to  drain  the  wa- 
ter from  them  ; pare  and  dice  fome  large  oni- 
ons round-ways  ; dour  the  cucumbers,  and 
fry  them  and  the  onions  in  browned  butter  ; 
when  you  fee  them  brown,  take  them  up  care- 
fully from  that  butter.  Then  take  a clean  pan, 
and  put  three  or  four  fpoonfuls  of  warm  water 
in  it ; put  in  a quarter  of  a pound  of  fredi 
butter  rolled  in  dour ; dir  it  on  the  dre  until 
it  is  melted  ; mix  in  a tea-fpoonful  of  the 
dour  of  mudard  ; put  in  the  cucumbers,  and 
leafon  it  with  fait  and  fpices ; cover  up  the 
pan,  and  let  them  dew  about  a quarter  of  an 
hour,  foftly  draking  the  pan,  and  didi 
them  up. 

To  drefs  Parfnips  to  eat  like  Skirrets. 

Boil  fome  large  parfnips  tender,  and  ferape 
off  the  /kins ; cut  them  by  the  length,  and  cut 
every  piece  round,  about  the  dze  of  afkirret, 
and  fry  them  in  butter  a fine  light  brown  ; 
take  them  out  of  the  butter,  and  lay  them 
neatly  in  a didi.  Strew  beat  cinnamon  and  di- 
gar  over  them  before  you  fend  them  to  the 
table. 


Celery 
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Celery  with  Cream. 

Wafli  and  dean  the  celery  ; cut  it  in  pieces 
about  two  or  three  inches  long  ; boil  them  in 
water  until  they  are  tender  ; put  them  through 
a drainer,  and  keep  them  warm  ; take  about 
half  a mutchkm  of  fweet  cream  ; roll  a bit  of 
frefli  butter  about  the  bulk  of  a nutmeg  in 
■flour  ; keep  it  birring  on  the  lire  until  it  comes 
a-boil ; have  the  yolks  of  four  eggs  ready 
call: ; mix  them  with  a little  cold  cream  ; then 
mix  in  the  boiling  cream  by  degrees  amongb 
the  eggs,  and  put  it  on  the  fire  again  ; keep 
it  dole  birring,  but  don’t  let  it  boil ; throw 
in  the  celery,  and  give  it  a tofs  up  ; feafon 
it  with  fait  and  nutmeg  to  your  tube,  and 
difh  it. 

To  flew  Celery  in  Gravy . 

Boil  and  order  the  celery  as  in  the  above 
receipt ; brown  a piece  of  butter,  and  thicken 
it  with  flour;  mix  in  as  much  good  gravy 
arnongb  it  as  will  cover  the  celery,  and  a 
little  red  wine,  and  fait  and  fpices  to  your 
rabe ; when  the  fauce  comes  a-boil,  throw  in 
the  celery,  let  it  bew  a little,  and  then 
dilli  it. 

To  have  a Dijh  of  Kidney  Beans  in  the  Winter. 

Gather  the  kidney  beans  while  they  are 
young  ; brew  a good  deal  of  fait  in  the  bot- 
tom of  a can  ; then  lay  in  foine  of  the  beans, 
and  brew  in  fome  more  dry  fait,  and  fo  con- 
tinue 
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tinue  until  the  can  is  full.  Between  every  rcw 
of  beans  lay  a row  of  fait,  and  as  you  lay  them 
in,  prefs  them  pretty  hard  with  your  hand, 
but  not  fo  as  to  bruife  them  : when  the  pot 
is  full,  tie  them  clofe  up  with  a bladder,  and 
a piece  of  leather  above  it  : when  you  are 
going  to  ufe  them  in  the  winter,  take  up  what 
quantity  you  want,  and  lay  them  in  frelh  wa- 
ter fome  hours  before  you  boil  them  ; change 
the  water  two  or  three  times  to  draw  the 
fait  out  of  them ; cut  them  about  an  inch 
long  ; let  the  water  be  boiling  before  you  put 
them  in  : when  they  are  enough,  drain  the 
water  from  them, -and  tofs  them  up  with  fome 
beat  butter.  When  you  p.ut  in  the  beans, 
throw  in  a tea-fpoonful  of  pearl  allies ; it  makes 
them  boil  both  green  and  tender;  it  alfo  makes 
young  peafe  of  a line  green,  or  any  kind  of 
greens,  and  does  hurt  to  nothing.  All  thefe 
garden  things  are  very  proper  for  fupper 
diflies. 

To  keep  Artichoke  Bottoms  the  whole  Year . ' 

Cut  the  Italics  very  clofe  to  the  artichokes ; 
boil  them  no  longer  than  the  leaves  will  come 
out  of  them  ; then  take  the  choke  clean  from 
them,  and  the  firings  from  the  outfide  of  the 
bottoms,and  lay  them  on  tin  plates.  When  the; 
oven  is  near  cold  let  them  Hand  a day  or' 
two  in  it : they  won’t  be  dry  enough  with 
this ; but  you  may  fet  them  at  a dillance  from 
the  fire,  or  in  the  fun  to  dry.  When  the 
oven  is  hot  at  any  other  time,  you  may  put 

them 
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them  in  again,  and  fo  continue  drying  them 
with  either  fire,  oven,  or  the  fun,  until  they 
are  as  dry  as  a board  : then  put  them  in  pa- 
per bags,  and  hang  them  up  in  a dry  place  : 
when  you  are  going  to  ufe  them,  lay  them  in 
warm  water,  and  let  them  lie  about  four 
hours,  changing  the  water  often  ; you  mud 
pour  the  lad  water  boiling  hot  on  them ; cut 
them  in  dices  after  they  are  foaked,  and  boil 
them  tender.  If  you  have  plenty  of  them, 
they  make  a very  fine  dilh,  and  they  are  very 
good  in  either  fricafee  or  ragoo  fauces,  or 
any  fine  foups. 

To  keep  green  Goofeberries  for  Tarts. 

Gather  them  before  they  are  come  to'  their 
full  lize ; cut  off  the  tops  and  dalks  with  feif- 
fars  ; take  wide  mouth’d  bottles  ; be  fure  they 
are  very  clean  and  dry ; fill  them  up  with  the 
berries,  and  cork  them  ; put  them  into  an  oven 
not  fo  hot  as  to  break  the  bottles ; let  them 
fiand  until  they  turn  white,  and  pretty  well 
fallen  : when  they  are  enough,  take  them  out 
of -the  oven;  take  out  the  corks,  and  tie  a 
rrmflin  rag  on  the  top  of  the  bottles  ; then  turn 
the  bottles  iiito  deep  jugs  that  will  hold  them  ; 
let  them  dand  that  way  until  the  whole  juice 
is  run  from  them,  (it  is  the  juice  that  fpoils 
them).  When  they  are  very  "well  drained 
from  their  juice,  turn  back  the  bottles  ; take 
one  of  the  bottles  and  fill  up  the  red  with ; 
leave  as  much  room  as  to  cover  them  with 

Iheep’s 


t 


i y6  CREAMS,  JELLIES,  &c.  Ch  VI. 

fheep’s  tallow ; melt  it,  and  let  it  be  as  cold 
as  it  will  pour  on  the  berries  ; let  them  be  a- 
bout  an  inch  covered  with  the  tallow  ; then 
cork  them  hard  up  ; dip  the  corks  and  the 
i ings  of  the  bottles  amongfl  melted  bees  wax, 
and  tie  leather  above  them. 

To  make  zuhite  Cujiards. 

Take  a mutchkin  of  new  milk  ; put  it  on 
the  fire/;  when  it  comes  a-boil,  ftir  in  as  much 
ground  rice  as  will  make  it  like  thick  pottage  ; 
have  ready  the  whites  of  three  eggs  ; caff  and 
mix  them  with  the  milk  and  rice  off  the  fire  ; 
put  it '“on  the  fire  again  for  a little,  ftirring  it 
all  the  time  ; but  take  care  that  it  does  not 
boil ; fweeten  it  to  your  tafte  with  fine  fugar  ; 
wet  fome  tea-cups  with  water,  and  fill  them 
with  the  cu (lards : when  they  are  cold  they 
will  turn  out  on  the  difii.  Caff  the  yolks  ; 
mix  them  with  fome  boiling  milk ; feafon  it 
with  cinnamon,  fugar,  and  a little  wine ; and 
when  cold,  pour  it  on  the  cuftards. 

To  make  German  Puffs. 

Take  five  eggs  ; keep  out  one  of  the  yolks; 
take  five  fpoonfuls  of  flour  ; beat  them  well 
together  with  fugar  to  your  tafie,  the  ferape 
of  a nutmeg,  and  a very  little  beat  ginger  ; 
mix  in  a mutchkin  of  fweet  cream  and  two 
ounces  of  oil’d  butter ; call  them  all  together ; 
.butter  the  pans,  and  put  them  in  a quick 
v>ven  to  fire.  The  pan  mult  be  only  half 
.full. 
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Apple  Puffs. 

Stove  the  tipples,  and  malli  them  very  well  j 
fweeten  them  to  your  tafte ; mix  in  a little 
marmalade  or  cinnamon  with  them ; make 
puff’d  pafte ; lay  a faucer  of  a middling  lize 
on  the  pafte,  and  cut  quite  round  by  it ; let 
the  apples  be  quite  cold  ; lay  a fpoonful  of 
them  in  the  middle  of  the  pafte ; then  double 
the  pafte  together ; wet  it  a little  in  the  in-  ) 
fide  to  make  it  flick  together ; mark  it  neatly 
with  a knife,  or  plait  it  with  your  fingers 
round  the  edges.  You  may  fire  them  in  the 
oven,  or  fry  them  in  a frying-pan  : they  are 
belt  done  in  the  oven. 

You  may  make  puffs  of  any  preferved  fruit 
or  green  goofeberries  ftov’d  and  mafli’d  like 
the  apples ; you  may  make  puffs  of  any  good 
thing  you  pleafe,  fitch  as  an  almond  pudding  : 
if  you  have  any  left  over  filling  your  difh, 
make  one  quite  round,  or  in  the  fit  ape  of  a 
ftar,  for  the  middle,  and  lay  the  femicircles 
round  it.  If  they  are  rightly  made  up,  they 
are  a very  pretty  difh. 

To  make  the  hejl  Short  Bread. 

Take  a peck  of  flour,  and  keep  out  about 
a pound  of  it  ; beat  and  fearce  a pound  of 
loaf  fugar,  and  cut  half  a pound  of  orange- 
peel,  half  a pound  of  citron,  and  half  a pound 
of  blanched  almonds ; mix  them  all  well  to- 
gether with  your  flour,  and  make  a hole  in 
the  middle  of  itj  rhind  three  pound  of  fwect 

O butter 
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butter  with  a tea-fpoonful  of  fait,  and  pour 
it  into  your  flour,  with  half  a mutchkin  of 
good  barm  ; work  it,  but  not  too  much  ; di- 
vide the  pafte  into  four  quarters,  and  make 
up  each  quarter  into  an  oval ; then  roll  out 
each  quarter  by  itfelf  into  what  thicknefs  you 
‘pleafe  with  the  flour  you  kept  out,  and  cut 
it  through  the  middle,  fo  as  to  have  two  far- 
dels out  of  each  quarter  ; prickle  it  well  on 
j:he  top,  pinch  it  round  with  your  fingers,  and 
. ftrew  carraways  on  the  top.  Fire  it  on  grey 
paper,  dulled  with  flour,  in  a flow  oven. — If 
you  want  it  plain,  keep  out  th.e  fugar  and 
"fruits,  and  in  place  of  three  pohnds  of  burter, 
take  two  pounds,  and  mix  it  with  half  a 
mutchkin  of  water,  and  half  a mtuchkin#of 
■more  barm. 

A rich  half  peck  Bun. 

Take  half  a peck  of  flour,  and  keep  out  a 
ilittle  of  it  to  work  it  up  ; make  a hole  in  tire 
middle  of  your  flour,  and  break  into  it  three 
< quarters  of  a pound  of  butter;  pour  on  it  a 
mutchkin  of  warm  water,  and  three  gills  of 
barm,  ?U}d  work  it  up  into  a fmooth  dough  ; 
If  it  is  not  wet  enough,  add  a little  more 
warm  water  to  it,  cut  oil'  one  third  of  the 
dough,  and  lay  it  aide*  for  the  cover.  Then 
take  two  pounds  of  Honed  raifins,  three  pound 
of  currants  well  cleaned,  half  a pound  of 
blanched  almonds  cut  the  long  way,  orange- 
peel  and  citron  of  each  four  ounce,  a quaitei 
pf  an  ounce  of  cloves,  half  an  ounce  of  cinna- 
' ■ ■ roon, 
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mon,  and  half  an  ounce  of  ginger,  dll  beat 
and  fearced  ; mix.  your  fpices  by  themfelves, 
and  then  fpread  out  your  d'ough  ; lay  your 
fruit  upon  it,  drew  your  fpices  over  the  fruit, 
and  mix  all  well  together  ; when  it  is  wadi 
knead,  roll  out  your  cover,  and  lay  your  bun 
upon  it.  Then  cover  it  neatly  and  loofe, 
and  cut  it  round  the  fides ; prickle  it, 
and  bind  it  with  paper  to  keep  it  in  fliape  j ' 
fet  it  in  a pretty  quick  oven,  and  juft  before 
you  take  it  out,  glaze  the  top  of  it  with  5r 
beat  eg 

A fourth  part  Plumb 

Clean  and  pick  two  pounds  and  a half  o£> 
currants,  three  quarters  of  a pound  of  citron, 
as  much  orange-peel,  half  a pound  of  al- 
monds ; blanch  and  cut  them  all  into  pieces,  = 
not  too  fmall ; take  a fourth  part  of  flour, 
and  break  an  Englifh  pound  of  frefti  butter 
in  it,  the  fame  way  as  you  do  the  pafte  for 
the  bun  ; give  it  half  a mutchkin  of  good 
yeft  ; the  pafte  muft  be  very  light  and  fmootli 
wrought  ; cut  off  a piece  for  the  flieet ; take 
half  an  ounce  of  ginger,  half  an  ounce  of 
corriander  feed,  a few  cloves,  and  about  a 
quarter  of  an  ounce  of  Jamaica  pepper  ; all 
thefe  muft  be  finely  beat,  and  about  a quar- 
ter of  an  ounce  of  carraway  feeds  ; mix  all 
thefe  together,  and  feafon  the  fruit  with  them, - 
and  pour  a dram  over  the  fruit.  The  fruit 
and  pafte  is  wrought,  and  made  up  in  the 
fame  manner  as  the  bun.  ■ 

O2- 


A 


% 

l6o  CREAMS,  JELLIES,  &c.  Ch:  VI. 

A fine  Plumb-cake. 

Take  one  pound  and  a half  of  eggs,  and-' 
whiJk  them  till  they  be  very  thick  and  light. 
Beat  and  fearce  one  half  pound  of  fugar  ; 
mix:  it  into  your  eggs  by  degrees,  and  keep- 
cafting  till  it  be  very  light.  Stone  and  mince 
half  a pound  of  raifins ; clean  half  a pound 
of  currants  ; blauch  and  cut  half  a pound  of 
almonds  ; cut  half  a pound  of  orange-peel, 
and  half  a pound  of  citron  fmall  ; call  three 
quarters  of  a pound  of  iweet  butter  to  a 
cream  ; mix  all  thefe  together,  and  feafon  it 
with  a quarter  of  a pound  of  cinnamon,  a 
grated  nutmeg,  and  half  an  ounce  of  pow- 
dered ginger.  Butter  your  hoop,  and  put 
your  mixture  into  it.  ^Smooth  the  top  with 
a knife,  and  drew  four  ounces  of  carraways  . 
over  it.  \Put  it  in  a quick  oven. 

A Seed-cake'. 

Beat  and  fearce  a pound  of  fugar  ; weigh  ( 
a pound  of  eggs  ; whiik  the  eggs  and  mgar  • 
together  until  it  is  very  thick  and  white  ; 
have  half  a pound  of  frefli  butter-ready  ; call 
it  to  a cream  with  your  hand  ; when  the  eggs  «. 
and  fugar  are  cad,  feafon  them  with  beat  gin- 
ger, cinnamon,  and  a few  carraway  feeds;  put 
in  the  butter,  and  cad  it  with  a timber  fpa- 
talla  ; have  ready  cut  half  a pound  of  citron, 
and  as  much  orange-peel,  aud  fix  ounces  of 
almonds  blanched  ; cut  the  orange-peel  in 
narrow  drips  about  an  inch  long,  and  the  ci- 
tron 
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tron  in  broad  pieces ; cut  the  almonds  in  two 
long  ways.  Take  a pound  of  flour,  and  Air 
it  in  the  fugar  and  eggs  ; when  it  is  well  mix- 
ed, put  in  the  fruit,  and  then  mix  all  well 
together  ; butter  the  frame  or  hoop,  and  fire 
it  in  the  oven.  You  may  firew  white  carra- 
ways  on  the  top,  if  you  choofe. 

A Diet-loaf. 

Beat  and  fearce  a pound  of  fugar  ; then 
cart  a pound  of  eggs  until  they  are  very  thick 
and  light ; mix  the  fugar  into  it  by  degrees, 
cafiing  it  at  the  fame  time  for  half  an  hour. 
Secure  it  with  a little  ginger  and  carraway 
feeds.  Then  take  out  your  whifk,  and  Air 
in  three  quarters  of  a.,pound  of  flour  with  a 
fpoon,  taking  care  to  ntix  it  well.  Then  but- 
ter your  pan,  and  put  it  into  it.  Sift  a little 
fugar  on  the  top  of  it  for  a glazing,  and  fend, 
it  to  the  oven.  Half  an  hour  will  bake  it. 

Fine  Gingerbread . 

Take  two  pounds  and  a half  of  flour  ; mix 
an  ounce  of  beat  ginger  with  it,  a few  beat 
cloves,  carraway  feeds,  cinnamon,  and  half  a 
pound  of  brown  fugar  ;■  cut  three  quarters  of 
a pound  of  orange-peel  and  citron  not  too 
fmall  ; mix  all  thefe  together  ; take  a mutch- 
kin  and  a half  of  good  treacle,  and  melt  it  on 
the  fire  ; beat  five  eggs  ; wet  the  flour  with 
the  treacle  and  eggs  ; weigh  half  a pound  of 
frefh  butter,  Scots  weight,  and  cart  it  to  a 
cream,  and  pour  it  in  amongA  your  other  ma-- 
O 3 terials ; 
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terials  ; cah  them  all  well  together  ; butter  a 
frame,  and  put  it  in  the  oven.  This  ginger- 
bread mud:  be  fired  in  a frame.  If  it  rifes  in 
Llihers  when  it  is  in  the  oven,  run  a fork 
through  it.  It  makes  very  fine  plain  bread - 
without  the  fruit,  with  a few  carraway  feeds. 
All  thefe  cakes  muft  be  fired  in  an  oven  nei- 
ther too  hot  nor  too  cold.  The  way  to  know 
when  the  cakes  are  fired  enough,  is  to  run  a 
clean  knife  down  the  middle  of  them  ; if  the 
knife  comes  out  dry,  they  are  enough  ; if  the 
lead;  of  it  hicks  to  the  knife,  put  it  into  the 
oven  again. 

Common  Bifcuit. 

Cah  a pound  of  eggs  with  a pound  of  fu- 
gar  pounded  and  fifted  ; dry  a pound  of  flour: 
when  the  eggs  and  fugar  are  very  thick  and 
well  cah,  hir  in  the  flour  and  fome  carraway 
feeds  ; drop  them  on  paper,  and  glaze  them 
on  the  top  with  fugar. 

To  make  the  fame  Bifcuit  proper  for  beating  t* 
put  in  fine  Puddings. 

Keep  out  a little  of  the  flour  and  all  the  • 
feeds  ; and  after  they  are  fired  fit  for  eating, 
put  them  in  a cold  oven  to  dry. 

Savoy  Bifcuit. 

Cah  fix  eggs,  and  a pound  of  fugar  pound- 
ed and  lifted,  until  they  are  very  thick  and 
white  ; mix  in  three  quarters  of  a pound  ot 
fine  flour  : drop  them  oval  on  papers ; glaze 

them 
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them  on  the  top  with  fugar,  and  fend  them 
to  the  oven. 

Spurige  Bifcuit. 

Caft  nine  eggs  until  they  froth  ; pound 
and  fift  a pound  of  fine  fugar  ; then  beat  it 
up  with  the  eggs  till  it  is  quite  fmooth  ; mix 
in  three  quarters  of  a pound  of  flour  and  the' 
grate  of  a lemon  or  two  ; have  the  bifcuit 
frames  well  buttered  with  frefh  butter  ; fill 
them  a little  more  than  half  full,  and  put  them 
in  the  oven. 

Common  Almond  Bifcuit. 

Blanch  a pound  of  fw£et  almonds ; beat 
them  up  by  degrees  with  the  white  of  an  egg, 
until  they  fpread  fmooth  between  your  finger 
and  thumb  ; have  ready  poundejl  and  lifted 
two  pounds  of  fine  fugar  ; pound,  and  fift  tw  o 
hard  bakes  ; call  the  whites  of  thirteen  eggs  ; 
beat  the  almonds  and  eggs  together ; until  they 
are  very  light ; mix  in  the  fugar  by  degrees, 
Hill  continuing  beating;  mix  the  bakes  with' 
half  a pound  of  flour  ; then  mix  all  together  ; 
drop  them  oval  on  paper,  "and  glaze  them  on 
the  top  with  fugar,  and  put  them  in  the  oven. 

Ratafia  Drops. 

Blanch  and  beat  a pound  of  almondsv'the 
one  half  bitter  and  the  other  fweet ; beat  them 
with  the  white  of  an  egg  as  in  the  former  re- 
ceipt ; have  ready  three  more  whites  of  eggs; 
call  and  mix  them  very  well  with  the  pound- 
ed - 
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ed  almonds ; then  mix  in  by  degrees  a pound 
of  fine  fugar  pounded  and  lifted  ; mix  all  well 
together  ; then  drop  them  off  the  point  of  a 
knife  on  common  white  paper;  about  the  big- 
nefs  of  a fmall  coat  button  ; put  them  into  a 
cool  oven,  and  fire  them. 

Squirt , Fruit , and  Shaving  Bifcuit. 

Blanch  and  beat  two  pounds  of  fweet  al- 
monds, with  two  whites  of  eggs,  till  they  are 
very  fmooth  ; pound  and  lift  two  pounds  of 
fine  fugar  ; have  the  whites  of  five  eggs  caff  ; 
,mix  the  eggs  and  almonds  very  well  together 
in  the  mortar  with  the  end  of  the  peftle  till 
they  are  quite  white  ; then  put  in  the  fugar 
by  degrees,  ffirring  them  conffantly  until  they 
are  thoroughly  mixed  ; then  put  the  fluff  into 
a clean  pan,  and  fet  it  on  a ilow  fire,  keeping 
it  ffirring  conffantly  until  it  becomes  white 
and  thin.  Before  you  fet  it  on  the  fire,  have 
fome  white  wafers  ready  ; whenever  the  fluff 
comes  off'  the  fire,  take  about  the  third  part  of 
it,  and  fpread  it  on  the  wafers  ; make  it  very 
fmooth,  and  about  the  thicknefs  of  a common 
bifcuit;  fcore  it  with  a knife  about  an  inch 
broad,  and  the  length  of  the  wafer  ; but  take  - 
care  not  to  cut  the  wafer  until  after  they  are 
fired  ; then  cut  the  wafer  through  with  a pen- 
knife. After  the  fliaving  bifcuit  is  dropt,  the 
pan  muff  be  put  on  again  until  it  becomes  - 
thin  ; then  take  the  half  of  what  is  left  in  the 
pan  and  put  it  in  a bowl ; mix  four  ounces  of 
orange-peel  and  citron  in  it  cut  fmall ; drop 

them 
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them  oval  on  the  papers,  and  fquirt  the  re- 
maining part  through  a mould.  You  may 
turn  them  round,  or  into  any  fliape  you 
pleafe.  All  bifcuit,  except  ratafia  drops,  do 
heft  to  be  dropt  on  gray  paper.  Thefe  fine 
bifcuits  take  very  little  firing. 


C H A P.  VII.. 

* _ 

Of  Sauces. 

I.  Sauces  for  Meat. 

Caper  Sauce  for  a boil’d  gigot  of  Mutton, 

ake  fome  ftrcng  gravy  ot  either  beef  or 
veal,  and  feafon  it  with  pepper  and  fait,  and 
the  fqueeze  of  a lemon.  Take  a large  table 
fpoonful  of  capers ; chop  them  and  put  them 
in  your  fatice.  When  it  boils,,  ikim  it  and 
pour  it  over  your  mutton. 

Onion  Sauce. 

Take  affew  pan,  put  into  it  fome  veal  gra- 
vy, with  a couple  of  onions  cut  in  dices ; fea- 
fon with  pepper  and  fait,  let  it  flew  foftly, 
then  drain  it  off ; put  it  in  a faucer,  and  ferve 
it  up  hot. 

Sauce  for  a Shoulder  of  Mutton. 

When  the  meat  is  three  parts  roafied,  put 
a plate  .under  it  with  a little  boiling  water, 

and 
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and  two  or  three  fpoonfuls  of  port,  fome  o- 
nion  dic’d,  or  flialot,  a little  grated  nutmeg 
or  anchovy  wafli’d  and  minc’d,  and  a little  bit 
of  butter  ; let  your  meat  drop  into  it,  and 
when  you  take  it  up,  run  the  fauce  through 
a fieve,  and  put  it  under  the  mutton,  and 
pour  a little  into  your  fauce. 

t -1 

Butter  Sauce  for  Fi/h.- 

Melt  your  butter  with  water  and  vinegar,; 
and  thicken  it  with  the  yolks  of  a couple  of 
eggs.  Squeeze  in  the  juice  of  a lemon  before 
you  ferve  it  up. 

Sauces  for  Venifon . 

Take  half  a pound  currant  jelly  diifolved 
.on  the  fire  in  a gill  of  boiling  water  ; or  take 
half  a mutchkin  of  red  wine,  and  a quarter  of 
a pound  of  beat  fugar,  and  fimmer  it  over 
a clear  fire  for  five  or  fix  minutes  ; or  take 
half  a mutchkin  of  vinegar,  and  a -quarter  of 
a pound  of  fugar,  and  fimmer  it  to  a fyrup. 

Sauce  for  any  roqficd  Meat. 

Take  an  anchovy,  and  wafh  it  very  clean, 
and  put  to  it  a glafs  of  red  wine,  a little  ftrong 
gravy,  fome  nutmeg,  a fhalot  llic’d,  and  the 
juice  of  a Seville  orange  ; ftew  thefe  together 
a little,  and  pour  it  to  thp  gravy  that  runs 
from  your  meat. 
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Anchovy  Sauce. 

Take  two  or  three  anchovies,  wafh  them 
well,  take  out  the  bones,  cut  them  fmall,  and 
put  them  in  a flew-pan,  with  a good  gravy 
feafon’d  with  pepper  and  fait ; you  may  add 
.a  little  vinegar  if  you  like  it,  let  it  be  hot 
and  refilling  ; you  may  ufe  this  fauce  with 
roafled  -meat. 

A general  Sauce. 

Mince  a little  lemon-peel  very  fmall,  a little 
nutmeg,  beaten  mace,  and  lhalot ; flew  them 
in  a little  white  wine  and  gravy,  with  fome 
butter.  If  it  be  for  haflies  of  mutton  or  fifh, 
add  anchovies,  a little  of  the  liquor  of  flew’d 
oyflers,  and  lemon-peel. 

II.  Sauces  for  Poultry.  < 

* 

Sauce  for  bailed  Chickens. 

Take  the  yolks  of  two  hard  eggs,  and  Hired 
them  as  fine  as  poffible  ; take  the  livers  of 
the  chickens,  and  Hired  them  very  fine.  Then 
put  the  eggs  and  livers  into  fome  gravy,  and 
Squeeze  in  a lemon  to  your  tafle ; thicken  and 
tofs  them  all  together  with  a little  flired  parf- 
ley.  Garnifli  with  lemon. 

Sauce  for  boil’d  Chickens  or  Lamb. 

Take  a little  white  wine,  and  a few  fprigs  of 
Tweet  herbs,  a little  whole  pepper,  mace, 
and  three  fiices  of  lemon  ; let  it  flew  a little  ; 

then 
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then  put  in  a little  parfley  and  fpinage  boil  Id 
green,  and  chopp’d  a little  ; beat  it  up  thick 
with  fix  ounces  of  frefli  butter,  pour  it  over 
the  meat,  and  ferve  it.  Garnifh  it  with  le- 
mon fiiced,  and  barberries. 

Sauce  for  Capons . 

Take  the  necks  of  your  capons,  and  boil 
them  in  a little  water,  with  a whole  onion  and 
two  anchovies  cut  final!,  and  a little  white 
pepper,  and  the  gravy  that  runs  from  the 
capons,  and  put  it  to  your  liquor  ; then  drain 
it,  and  thicken  it  with  a little  butter  and 
flour,  and  ferve  it  up  with  fiiced  lemon. 

A Sauce  foon  made  for  a Fowl. 

• i f 

Boil  the  liver  of  the  fowl  in  a few  fpoonfuls 
of  wrater,  and  bruife  it  in  a fmall  quantity  of 
the  liquor  it  was  boil’d  in;  addalit.de  lemon- 
peel,  very  fine ; melt  fome  t butter,  and 
mix  the  liver  therein  ; let  it  juil  boil  up,  and 
put  it  into  the  difh  with  the  fowl. 

Sauce  for  a Turkey. 

Take  a little  flrong  broth,  a glafs  of  white 
wine,  an  anchovy  or  flialot,  a little  pepper,  mace, 
and  fait,  and  a ilice  of  lemon  ; fet  it  to  flew  a 
little,  then  ftrain  it,  and  pour  it  through  its 
belly.  Serve  it  with  onion-fituce  ; lay  them 
round  the  turkey;  butter  them,  and  ferve  them 
only  with  gravy,  or  oyfter  fauce. 
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A good  Sailce  for  wild  Fowl. 

Take  a quantity  of  veal  gravy,  according 
to  the  bignefs  of  your  dilh  of  wild-fowl,  fea- 
fon  it  with  pepper  and  fait ; put  in  the  juice 
of  two  oranges,  and  a little  claret : This  will 
ferve  all  forts  of  wild-fowl 

Sauce  for  a Hare. 

Take  half  a mutchkin  of  red  wine,  and  a lit- 
tle oyfter  liquor,  and  put  to  it  fome  good  gra- 
vy, a large  onion  ftuck  with  cloves,  and  fome 
whole  cinnamon,  and  nutmeg,  cut  in  flices ; 
let  it  boil  till  the  onion  is  tender  ; then  take 
out  the  onion  and  whole  fpice,  and  put  to  it 
fhree  anchovies,  and  a piece  of  butter;  fhake 
it  up  well  together,  and  fend  it  to  the  table. 

Another  way. 

Take  a mutchkin  of  cream,  and  half  a 
pound  of  frefli  butter ; put  them  in  a ftew- 
pan,  and  keep  flirring  it  with  a fpoo'n  till  all 
the  butter  is  melted,  and  the  fauce  thick ; then 

ta^e  up  the  hare,  and  pour  the  fauce  into  the 
dilh. 

Another  way. 

Bahe  the  haie  with  a mutchkin  of  cream, 
and  when  it  is  three  parts  wafted,  and  thfe 
blood  of  the  hare  mix’d  with  it,  take  up 
tke  dripping-pan,  and  pour  it  into  a fauce- 
pan,  and  fet  it  by ; then  flour  your  hare, 
bane  it  well  with  butter,  and  put  into  the 

P 
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pan  Come  .gravy  ; fcrape  up  all  the  brown  a- 
mong  tire  liquor,  and  then  put  to  it  the  cream; 
run  it  tli rough  a iieve,  and  thicken  with  but- 
ler roll’d  in  flour. 

Sauce  for  a boil'd  Goofe. 

Take  either  onions  or  cabbage,  firft  boil’d 
and  then  dew’d  in  butter  for  five  minutes,  and 
pour  it  over  the  goofe. 

Sauce  for  a roafled  Goofe  or  Rabbits. 

Having  drawn  up  fome  butter  thick,  mix 
in  it  a fpoonful  or  two  of  muilard,  fome  fugar 
and  vinegar. 

O 

Sauce  for  boil'd  Rabbits. 

Boil  the  livers,  and  Aired  them  very  finall,  as 
alfo  two  eggs,  not  boil’d  too  hard,  and  a large 
fpoonful  of  grated  bread ; have  ready  fome 
iirong  beef  broth,  and  fweet  herbs ; to  a lit- 
tle of  that  add  ttvo  fpoonfuls  of  white  wane, 
and  one  of  vinegar,  a little  fait,  and  fome  but- 
ter ; Air  all  in,  and  take  care  the  butter  does 
not  oil : Aired  your  eggs  very  finall. 

Sauces  for  Patridges. 

Take  a bunch  of  cellery  clean  wafli’d,  and 
cut  all  the  white  very  finall;  wafli  it  again  very 
clean,  put  it  into  a fauce-pan  with  a blade  of 
mace,  a little  beaten  pepper,  and  a very  little 
fait  ; put  to  it  a mutchkin  of  water;  let  it  boil 
till  the  water  is  almoit  wafted  away;  then  add  a 
gill  of  cream,  and  a piece  of  butter  roll’d  in 

flour; 
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flour  ; Aril*  all  together,  and  when  it  is  thick 
and  fine,  pour  it  over  the  birds. 

Or  take  the  livers,  and  bruiie  them  fine. 
Tome  parfley  chopp’d  fine,  melt  a little  frefli 
butter,  then  add  the  livers  and  parfley  to  it  ; 
fqueeze  in  a little  lemon,  juft  give  it  a boil, 
and  pour  it  over  your  birds. 

Or  take  a gill  of  cream,  the  yolk  of  an  egg 
beat  fine,  a little  grated  nutmeg,  a little  beat- 
en mace,  a piece  of  butter  as  big  as  a nutmeg 
roll’d  in  flour,  and  one  fpoonful  of  white 
wine ; ftir  ail  together  one  way  ; when  fine 
and  thick  pour  it  over  the  birds:  You  may 
add  a few  rnufh rooms. 

Or  take  a few  mufhrooms,  peel  and  wafh' 
them  clean,  put  them  on  a fancc-pan  with  a 
little  fair,  fet  them  over  a quick  fire,  let  theft* 
boil  up,  then  put  in  a gill  of  cream  and  a lit- 
tle nutmeg ; fhake  them  together  with  a very 
little  piece  of  butter  roll’d  in  flour,  give  it 
~ two  or  three  fhakes  over  the  fire  : Three  or 
four  minutes  will  do ; then  pour  it  over  the 
birds. 

Or  take  grated  bread,  fome  water,  fait,  and 
an  onion,  boil  all  together,  and  when  boil’d 
fome  time,  take  out  the  onion,  and  put  ill 
fome  lemon  fauce  and  a piece  of  butter,  the 
bignefs  of  a walnut. 

Crifpcd  Crumbs  for  Larks , or  other  fmall  Birds. 

Put  a piece  of  butter  into  a dew-pan,  and 
let  it  run  to  oil  ; then  Jkim  it  clean,  and  pour 
it  off  from  the  fevtlement ; to  this  clear  oil 
P Z put 
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put  grated  ci  umbs  of  bread,  and  keep  them 
ilirring  till  they  are  crifp ; when  they  are 
drained  lay  them  round  your  larks. 

Sauces  for  roajied  Pidgeons. 

1.  Gravy  and  juice  of  orange. 

2.  Boil’d  parfley  minced,  and  put  amongft 
fome  butter  and  vinegar  beaten  up  thick. 

3.  Gravy,  claret,  and  an  onion  Hewed  to- 
gether with  a little  fait. 

4.  Vine  leaves  roalled  in  the  bellies  of  the 
pidgeons,  minced,  and  put  in  claret  and  fait, 
boil’d  together,  with  fome  butter  and  gravy. 

5.  Sweet  butter  and  juice  of  orange,  beat 
together  and  made  thick. 

6.  Minced  onions  boil’d  in  claret  almoffc 
dry ; then  put  to^k  nutmeg,  fugar,  graVy  of 
the  fowl,  and  a little  pepper. 

7.  Or  gravy  of  the  pidgeons  only. 

Sauces  for  all  kinds  of  Land  Fowl. 

1.  Stew  fome  onions  with  fait,  pepper, 
fome  grated  bread,  and  the  gravy  of  the 
fowl. 

2.  Take  bread,  and  boil  it  in  water  with  two 
whole  onions,  fome  gravy,  half  a grated  nut- 
meg, and  a little  fait ; ftrain  them  together 
through  a (trainer,  and  boil  it  up  as  thick  as 
water-gruel ; then  add  to  it  the  yolks  of  two 
eggs  diifolved,  and  the  juice  of  two  oranges. 

3.  Take  the  gravy  of  a fowl,  fome  fweet  but- 
ter, grated  nutmeg,  pepper,  and  fait, -Hew  all 
together,  and  add  to  it  the  juice  of  a lemon. 

III.  Sauces 


Ch.  VII. 


OF  SAUCES. 


III.  Sauces  for  Fifli. 

Frejh  Fijh  Sauce. 

Take  fome  good  gravy,  and  make  it  pretty 
firong  of  anchovies,  and  a little  horfe-rad- 
difh,  work  a piece  of  butter  in  fome  flour, 
and  put  to  it,  and  draw  it  up  thick  ; then, 
with  ftew’d  oyfters  and  flirimps,  put  it  to  your 
fifli : garnifh  with  fried  parfley,  lemon,  and 
fippets. 

Another  Fijh  Sauce. 

Get  two  anchovies,  and  boil  them  in  a lit- 
tle white  wine  a quarter  of  an  hour,  with  a 
fnalot  cut  thin ; then  melt  your  butter  very 
thick,  and  put  in  fome  pickled  oyflers,  and 
pour  it  over  your  fifli.  You  may  add  the: 
oyfter-liquor. 

Sauce  for  pickled  Fi/h>. 

Take  parfley  and  chives,  of  each  an  equal 
quantity,  fome  anchovies  and  capers  fhred  ve- 
ry final  1,  with  a little  fait,  pepper,  nutmeg, 
oil,  and  vinegar,  all  mix’d  well  together;  when 
you  difli  the  fifli,  pour  fome  of  this  fauce  upon 
them,  and  ferve  the  refi  of  it  in  a China  bafon. 

Fijh  Sauce  to  keep  the  whole  Tear. 

Take  twenty-four  anchovies,  chop  them, 
bones  and  all ; put  to  them  ten.  fhalots,  a 
handful  of  fcraped  hor.fe-raddifh,  four  blades, 
of  mace,  one  chopin  of  white  wine,  one  pint 
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of  water,  one  lemon  cut  in  flices,  half  a gill 
of  anchovy  liquor,  a gill  of  claret,  twelve 
cloves,  and  twelve  pepper-corns ; boil  them 
together  till  it  comes  to  a chopin,  then  drain 
it  off  into  a bottle.  Two  fpoonfuls,  when 
you  have  occafion  to  ufe  it,  will  be  fufhcient 
to  a pound  of  melted  butter. 


General  Directions  for  Trussing 
Poultry,  &c.  in  explanation  of  the 
Plate. 


To  trufs  a Goofe . 

A Goose  has  no  more  than  the  thick  joints 
of  the  legs1  and  wings  left  to  the  body  ; the 
feet  and  the  pinions  being  cut  off,  to  accom- 
pany the  other  gibblets,  which  confiil  of  the 
head  and  neck,  with  the  liver  and  gizzard. 
Then  at  the  bottom  of  the  apron  of  the  goofe, 
cut  a hole,  and  draw  the  rump  through  it ; 
then  pafs  a ilcewer  through  the  fmaJl  part  of 
the  leg,  through  rhe  body,  near  the  back, 
and  another  fkewer  through  the  thinned  part 
of  the  wings,  and  through  the  body,  near  the 
back,  and  it  will  be  tight. 
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J Chicken  like  a Turkey-Poult , or  a Turkey- 

Poult. 

_ After  you  have  got  a chicken,  cut  a long- 
flit  down  the  neck,  on  the  fore-part j then 
take  out  the  crop  and  the  merry-thought,  as 
Jt  is  called ; then  twift  the  neck,  and  bring  it 
down  under  the  back,  till  the  head  is  placed 
on  the  fide  of  the  left  leg  ; bind  the  legs  in, 
with  their  claws  on,  and  turn  them  upon  the 
back.  1 hen,  between  the  bending  of  the 
leg  and  the  thigh,  on  the  right  fide,  pafs  a 
fkewer  through  the  body  of  the  fowl ; and 
when  it  is  through,  run  the  point  through  the 
head,  by  the  fame  place  of  the  leg  as  you  did 
before : You  mult  likewife  pull  the  rump 
through  the  apron  of  the  fowl. 

Note,  The  neck  is  twifted  like  a cord,  and 
the  bony  part  of  it  muft  be  quite  taken  out, 
and  the  under  jaw  of  the  fowl  taken  away  • 
neither  lhould  the  liver  nor  the  gizzard  be 
lerved  with  it,  though  the  pinions  are  left 
on  Then  turn  the  pinions  behind  the  back 
and  pafs  a fkewer  through  the  extreme  joint’ 
between  the  pmion  and  the  lower  joint  of  the 
wing  through  the  body,  near  the  back,  and 

it  will  be  fit  to  roafl:  in  the  falhionable  man- 
ner. 

N.  B.  Always  mind  to  beat  down  the  breaft- 
bone,  and  pick  the  head  and  neck  clean  from 

fowl eathers’  bcfore  yau  bcsin  to  Trufs  you-r 

A turkey-poult  has  no  merry  thought ; 

and 
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and  therefore,  to  'imitate  the  turkey  the 
better,  we  take  it  out  of  a chicken  through 
the  neck. 

A Hare. 

Cafe  a hare,  and  in  cafmg  it,  juft  when 
you  come  to  the  ears,  pafs  a Ikewer  be- 
tween the  ikin  and  the  head,  and,  by  degrees, 
raife  it  up  till  the  fkin  leaves  both  the  ears 
ftripp’d,  and  take  oft’  the  reft  as  ufual. 
Then  give  the  head  a twift  over  the  back, 
putting  two  fkewers  in  the  ears,  partly  to 
make  them  ftand  upright,  and  to  fecure  the 
head  in  a right  pofition  ; then  pufh  the  joint 
of  the  fhoulder-blade  up  as  high  as  may  be, 
towards  the  back,  and  pafs  a ikewer  between 
the  joints,  through  the  bottom  jaw  of  the 
hare,  which  will  keep  it  fteady ; then  pafs 
another  ikewer  through  the  lower  branch  of 
the  leg,  through  the  ribs,  puffing  clofe  by  the 
blade-bone,  to  keep  that  up  tight,  and  ano- 
ther through  the  point  of  the  fame  branch, 
which  iignilies  the  upper  part.  Then  bend  in 
both  legs  between  the  haunches,  fo  that 
their  points  meet  under  the  fcut,  and  ikewer 
them  fail,  with  two  fkewers. 

A Fowl  for  Boiling. 

You  muft,  when  it  is  drawn,  twift  the  wings 
till  you  bring  the  pinion  under  the  back  ; 
and  you  may,  if  you  will,  enclofe  the  liver 
and  gizzard,  one  in  each  wing,  but  they  are 
commonly  left  out.  Then  beat  down  the 

brcaft- 
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breaft-bone,  that  it  may  not  rife  above  the 
fleihy  part ; then  cut  off  the  claws  of  the  feet, 
and  twift  the  legs,  and  bring  them  on  the 
outfide  of  the  thigh  towards  the  wing,  and 
cut  a hole  on  each  fide  of  the  apron,  juft  above 
the  fidefman,  and  put  the  joints  of  the  legs 
into  the  body  of  the  fowl  : This  is  trufs’d 
without  a ikewer. 

An  E after  ling. 

A duck,  an  eafteriing,  a teal,  and  a wid- 
geon, are  all  trufs’d  in  the  fame  manner.  Draw 
it,  and  lay  afide  the  liver  and  gizzard,  and 
take  out  the  neck,  leaving  the  ikin  of  the 
neck  full  enough  to  fpread  over  the  place 
where  the  neck  was  cut  off.  Then  cut  off 
the  pinions,  and  raife  up  the  whole  legs,  till 
they  are  upright  in  the  middle  of  the  fowl, 
and  prefs  them  between  the  flump  of  the 
wings  and  the  body  of  the  fowl  : twift  the 
feet  towards  the  body,  and  bring  them  for- 
wards, with  the  bottom  of  the  feet  towards 
the  body  of  the  fowl  : then  take  a ikewer, 
and  pafs  it  through  the  fowl,  between  the 
lower  joint,  next  the  foot  and  the  thigh,  tak- 
ing hold,  at  the  fame  time,  of  the  ends  of  the 
{Jumps  of  the  wings:  then  will  the  legs, 
ftand  upright. 

A Rabbit  for  boiling. 

Cut  the  two  haunches  of  the  rabbit  clofe 
to  the  back-bone,  two  inches,  and  turn  up 

the  haunches,  by  the  fide  of  the  rabbit ; 

% 

ikewer 
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&ewer  the  haunches  through  the  middle  part 
of  the  back  ; then  put  a ikewer  through  the 
utmoft  joints  of  the  legs,  the  ihoulder-blade 
and  neck,  miffing  the  fhoulder  high,  and 
bending  the  neck  backwards  that  the  fkewer 
may  pafs  through  the  whole. 

A Rabbit  for  roofing. 

Caie  all  the  rabbit,  except  ;he  lower  joints 
of  the  fore-legs,  which  you  chop  off ; then 
pafs  a ikewer  through  the  middle  of  the 
haunches  after  you  have  laid  them  flat ; and 
the  fore-legs,  which  are  called  the  wings, 
muil  be  turned,  fo  that  the  ftnaller  joints  may 
be  pufhed  into  the  body,  through  the  ribs. 
A Angle  rabbit  has  the  fpit  pafs5d  through 
the  body  and  head,  but  the  ikewer  takes 
hold  of  the  fpit  to  preferve  the  haunches. 
But  to  trufs  a couple  of  rabbits,  there  are 
feven  fkewers,  and  then  the  fpit  paflfes  only 
between  the  fkewers,  without  touching  the 
rabbits. 

You  may  trufs  it  ihort  as  for  boiling,  and 
roaft  it. 

A Pigeon. 

Draw  it,  but  leave  in  the  liver,  for  that 
has  no  gall ; then  pufh  up  the  bread  from 
the  vent,  and  holding  up  the  legs,  put  a 
ikewer  juft  between  the  bent  of  the  thigh 
and  the  brawn  of  the  leg,  firft  having  turned 
the  pinions  under  the  back  ; and  fee  the  lower 
joint  of  the  biggeft  pinions  are  fo  pafs’d  with 
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the  Ik  ewer,  that  the  legs  are  between  them 
and  the  body. 

A Pheafant  or  Patridge. 

Both  the  pheafant  and  patridge  are  trufs’d 
the  fame  way,  only  the  neck  of  the  patridge 
is  cut  oft,  and  the  head  of  the  pheafant  is 
left  on.  When  it  is  drawn,  cut  off  the  pi- 
nions, leaving  only  the  ftump-bone  next  the 
breaft,  and  pafs  a ikewer  through  its  point, 
and  through  the  body  near  the  back ; and 
then  give  the  neck  a turn  ; and  palling  it  by 
the  back,  bring  the  head  on  the  other  fide 
of  the  wing-bone,  aud  run  the  skewer  thro' 
both,  with  the  head  handing  towards  the 
ueck,  or  the  rump,  which  you  pleafe.  Then 
take  the  legs,  with  their  claws  on,  and  prefs 
mem  by  the  joints  together,  fo  as  to  prefs 
the  lower  part  of  the  breaft  ; then  prefs  them 
down  between  the  fidefman,  and  pafs  a skewer 
through  all.  Remember  a patridge  mult 
Ime  rts  neck  cut  off,  but  in  every  other  re- 
fpea  is  truffed  like  a pheafant. 
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tSo  PRESERVES,  PICKLES,  See.  Ch.  VIII. 


C H A P.  VIII. 

Preserves,  Pickles,  &c. 


To  clarify  Sugar. 

To  every  pound  of  fugar  allow  half/a  mutch* 
kin  of  water,  and  the  white  of  an  egg  to  every 
two  pounds  ; cah  the  eggs  very  well,  and  put 
them  among#  the  water ; break  the  fugar, 
and  pour  the  water  and  the  whites  of  the 
eggs  upon  it ; let  it  hand  to  foften  a little  be- 
fore you  put  it  on  the  lire  ; hir  it  on  the  fire 
until  the  fugar  is  quite  diffolved : when  the 
fugar  comes  a-boil,  mnd  the  feum  rifes  very 
well,  pour  in  a little  cold  water,  and  let  it 
boil  a little  longer  ; it  makes  the  feum-  rife  the 
better ; take  the  pan  off  the  fire,  and  let  it 
fettle  a little  ; theu  feum  it,  and  lay  the  feum 
on  a hair-fearce,  that  the  fyrup  may  run  from 
it,fo  that  you  will  lofe  nothing  but  the  refufe ; 
put  the  fyrup  again  on  the  fire  ; pour  a little 
water  on  it  when  it  comes  a-boil ; tfi:  ' 
brings  up  a fecond  feum  ; let  it  boil  a little  : 
then  fet  olF  the  “pan  again  ; let  it  fettle  a little, 
and  take  off  the  feum,  and  th 
for  ufe. 

jjf n;oth 


en  tne 
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S me  oth  Marmalade, 

_ Weigh  the  oranges  ; take  the  lame  weight 
of  fugar  as  of  oranges  ; wipe  all  the  oranges 
with  a wet  cloth,  to  take  off  the  blacknefs, 
and  gi  ate  them  ; cut  the  oranges  long  ways 
m quarters  drip  off  the  /kins  ; ferape  all  the 
pulp  off  the  inner  /kins  with  a knife,  and  pick 
a ffeds  clean  from  them  ; then  put  on 
the  /kins  to  boil,  until  they  arefo  tender  that 
t tey  will  beat  to  a ma/h.  When  you  take  the 
iKins  off  the  fire,  fqueeze  out  the  water,  and 
ferape  all  the  firings  from  them  ; clarify  the 
iugar  ; thep  take  the  pounded  /kins,  and' mix 
them  by  degrees  m the  fyrup  with  a fpoon, 
-juft  as  i you  were  breaking  /larch  : when  it 
is  all  well  mix  d,  put  it  into  the  pan,  arid  let 
it  boil  until  the  fugar  is  incorporated  with  it* 

■ then  put  m the  pulp,  and  let  it  boil  until  it  is  all 
of  a*  equal  thicknefsC  You  will  know  when 
it  is  enough,  by  its  turning  heavier  in  fiirrinr 
and  of  a finer  dolour  ; whenever  it  begins  m 

nr  • 'nl  e Z°Uigh’  P°Und tlle  Srate  in  a mor- 
tar,  take  off  the  marmalade,  and  fiir  in  the 

g ‘tie  carefully ; when  it  is  all  in,  put  on  the 

Pan  again,  and  let  it  boil  until  i is  all  tho 

I)  glJte>  unIefs  you  choofe  it  very  bitter. 


o 
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Chip  Marmalade. 

Weigh  the  oranges,  and  take  equal  weight 
jhx  fugar ; clean  and  grate  the  oranges  as  in 
J he  former  receipt;  cut  them  crofs,  and 
fqueeze  them  through  a fearce;  boil  the  fkins 
•tender,  fo  that  the  head  of  a pin  .will  pierce 
them  : when  you  take  them  off  the  lire, 
Jquee;ze  the  water  out  of  them,  and  fcrape  all 
the  firings  from  them  ; cut  them  into  very 
vfthin  chips,  and  let  them  boil  ..until  they  are 
tranfparent.  As  • foon  as  the  oranges  are  gra- 
ted, pour  fome  boiling.water  on  them  : when 
the  chips  are  .quite  tranfparent,  putin  the 
'nice,  and  drain  the  water  through  a fearce 
from  the  gratings  in  amongit  the  marmalade, 
and  let  all  boil,  together  until  the  juice  jellies, 
which  you  will  know  by  letting  a little  of  it 
.cool  in  a faucer. 

If  you  wilh  to  make  the  common  chip  mar- 
.malade,  it  is  done  every  way  as  in  the  above 
receipt,  only  you  beat  the  one  half  of  the 
-ikins,  and  c.ut  the  other . half  of  them  into 
.chips. 

To  preserve  whole  Oranges. 

Take  half  a dozen  of  the  larged  high  co- 
Joured  bitter  oranges,  and  with  an  orange  ra- 
2or,  cut  them  no  deeper  than  the  yellow  rhind 
in  different  patterns  of  figures,  flowers  and 
leaves,  or  grate  or  ridge  them:  then  lay  them 
.in  as  much  water  as  will  cover  them  well,  with 
ffyaif  a pound,  of  fait  mixed  with  it,  and  put  2 
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plate  above  them  to  keep  them  under  the  wa-* 
ter.  When  they  have  lain  in  this  pickle  two 
days,  take  them  out  and  put  them  in  frefli  wa- 
ter other  two  days  ; then  tie  up  each  orangje' 
by.  ttfelfin  a piece  of  linen  ; put  them  on  with 
cold  water,  and  let  them  boil  till  the  head  of 
a pin  can  eafily.pierce  the  uncut  parts  of  them ; 
take  a pound  of  fugar  for  every  orange,  and  cla- 
rify it,  but  take  care  to  let  the  fugar  boil  no 
higher  than  that  you  can  take  the  l'cum  ealily* 
off  it;  then  with  a pen  knife  make  a’fmall  hole 
in  the  (talk  end  of  each  ’ orange,  and  fcrape 
out  the  pulp  and  feeds  carefully  with  the  end 
of  a tea-fpoon,  that  the  orange  may  be  no 
way  hurt;  place  them  ban dfomely  in  a potting- 
can,  fo  as  that  one  may  not  lie  above  another; 
fill  each  orange  with  your  fyrup,  and  pour 
the  reft  of  it  over  them  ; ’when  the  fyrup  is 
cold,  put  a plate  above  the  oranges  to  keep 
them  under  the  fyrup  ; after  they  have  lain 
four  days,  take  each  orange,  and  pour  the 
fyrup  out  of  it;  then  {train your  fyrup  to  clear 
it  of  the  loofe  feeds,  and  put  it  on  to  boil, 
and  as  the  fcum  rifes  take  it  off ; when  it  has 
boiled  about  fix  minutes,-  take  it  off  to  cool  a 
little,  and  then  pour  it  in,' and ’cover  your  o- 
. ranges  as  before  ; then  let  it  Hand  other  four 
days ; look  at  your  oranges,  and  if  they  are 
clear  and  tranfparent,  and  the  fyrup  pretty 
thick,  fqucezc  into  it  the  juice  of  four  bitter 
oranges,  which  prevents  the  fyrup  from  can- 
1 ^y*ng,  and  gives  the  oranges  a fine  flavour  ; 
i give  your  fyrup  a boil,  and  fcum  it ; then  put 

0^2  in 
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in  your  oranges,  one  by  one,  and  let  them 
boil  five  minutes  more  ; take  them  out  care- 
fully, and  pot  them  up  for  ufe,  but  be  fure  they 
are  well  covered  with  the  fyrup.  Preferved. 
angelica  cut  out  in  long  leaves,  make  beauti-  - 
fill  tops  for  them. 

v.  To  prefer  vc  Orange-fins . 

Lay  them  in  fait  and  water  as  you  do  the  : 
whole  ©ranges  ; and  cut  them  through  the 
middle  ; fqueeze  out  the  juice,  and  pick  out ' 
all  the  inner  ikins ; boil  them  until  they  are 
fOi  tender  that  the  head  of  a pin  will  eafily 
pierce  them;  be  fure  you  ferape  all  the  firings  - 
from  them;  cafe  the  Heins  in  one  another,  and 
put  them  into  a pot  that  will  hold  them  eafily; 
clarify  weight  for  weight  of  fit  gar,  and  pour 
the  fyrup  on  the  ikir.s  when  it  is  quite  cold. 
It  mull  be  a wide-mouth’d  pot  that  will  let  in 
a foucer  ; . put  a little  weight  on  the  faucer 
to  hold  down  the  ikins  amongfl  the  fyrup  ; 
let  them  {land  for  four  or  five  days ; by  that 
time  the  fyrup  will  become  as  thin  as  water.  . 
You  muff  take  it  off,  and  boil  it  up  with 
more  fugar,  until  the  fyrup  is  of  a proper  * 
thicknefs  ; let  it  cool,  and  pour  it  on  the 
ikins  again  ; let  them  Hand  for  three  or  four 
days,  and  the  fyrup  will  be  thin  again,  tho* 
not  fo  thin  as  before  ; take  it  off,  and  add 
more  fugar  to  it ; when  it  boils,  feum  it  very 
clean  ; put  in  the  ikins  amongfl  it,  and  let 
them  boil  until  they  are  quite  tranfparent  ; 
then  cafe  them  one  within  another,  and  lay 

the  m 
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them  in  the  pot,  and  pour  the  fyrup  over 
them  ; be  fure  to  have  as  much  as  will  cover 
them,  and  lay  them  by  . for  ufe.  Three  or 
four  of  the  ikins  turned  down,  with  a dice  of 
preferved  oranges  between  each  of  them, 
make  a very  pretty  aflet. 

Preferved Jliced  Oranges. 

Grate  the  oranges;  cut  them  crofs  in  thin 
dices;  pick  the  feeds  carefully  out  with  a 
bodkin,  but  take  care  not  to  break  the  pulp; 
jay  them  in  a flat  bottom’d  jar,  one  llice  above 
another  ; clarify  as  much  fugar  as  will  cover 
them ; and  when  the  fyrup  is  cold,  pour  it: 
over  them ; put  a weight  on  them  to  keep 
them  down  among!!:  the  fyrup  ; let  them  hand 
two  or  three  days ; by  that  time  the  fyrup  will 
be  very  thin ; then  turn  out  the  dices  on  a 
hair-fearce  to  drain  all  the  liquor  from  them  ; 
add  as  much  fugar  to  the  liquor  as  will  make 
it  into  a good  fyrup  ; be  fure  to  fcum  it  al- 
ways when  it  boils ; put  back  the  dices  into 
the  pot,  and  when  the  fyrup  is  cold,  pour  it 
on  them ; let  them  (land  four  or  five  days.' 
You  mud-  repeat  this  a third  time  in  the  fame 
manner  : it  is  a long  time  before  the  fyrup  pe- 
netrates into  the  heart  of  the  raw  oranges ; 
let  them  hand  for  eight  days  longer ; then 
pour  off  the  fyrup,  and  boil  it  up  with  fome 
more  fugar  ; takeoff  the  fcum  ; then  put  in 
the  dices,  and  give  them  a hearty  boil.  When 
you  put  the  dices  in  the  pan,  cover  them  with 
clean  white  paper.  When  the  oranges  have 

Qj  got 
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got  two  or  three  hearty  boils,  take  them  off 
the  fire,  and  let  them  Rand  until  they  are  al- 
moft  cold,  and  don’t  take  the  paper  off  them; 
then  pot  the  llices  neatly  up,  and  pour  the 
fyrup  over  them  ; be  fure  you  have  always 
fyrup  to  cover  them.  This  is  a very  good, 
and  a very  pretty  preferve. 

To  preferve  Orange  Grate; 

Boil  the  grated  ikihs  tender;  pounduheni 
as  for  fmooth  marmalade ; take  one  pound  of 
fugar  to  a pound  of  the  pounded  fkins  ; cla- 
l-ify  the  fugar;  and  boil  the  Ikins  amongR  the 
fyrup,  juft  as'  you  do  the  fmooth  marmalade  ; 

■ when  they  are  thoroughly  boiled,  fiir  in  as 
much  of  the  grate  as  will  make  them  like 
thick  pottage  ; let  it  get  a boil  or  two  to  mix 
it  well ; then  pot  it  up  for  ufe.  This  is  better 
for  orange  puddings,  or  any  thing  that  is  to 
be  feafoned  with  oranges,  than  even  frelh  o- 
ranges  or  marmalade.  You  ihould  dry  the 
orange  grate  as  you  gather  it ; for  although 
it  is  dry,  it  will  make  this  conferve  very  well : 
likewife  keep  all  the  parings  of  your  lemons  ; 
pare  them  thin,  and  lay  them  by  for  ufe. 
When  they  are  well  dried,  they  will  ferve  for 
feafoning  any  thing  that  lemon-peel  fliould  go 
into. 

Orange  Chips. 

Boil  fome  orange  ikins  very  tender,  and 
cut  them  into  long  thin  chips  ; clarify  the  fame 
Weight  of  fugar  as  of  chips.  You  may  let 

them 
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them  lie  for  two  or  three  days ; then  pour  it 
off,  and  boil  it  up  again  ; and  when  cold  pour 
it  over  the-  chips.  Do  this  three  or  four 
times,  until  the  chips  are  tranfparent; 

Orange-peel. 

Lay  the  orange  fkins  ill  fait  and  water 
three  or  four  days ; then  put  them  on  with 
cold  water,  and  let  them  boil  until  they  are 
tender ; fcrape  out  all  thecpulp  and  firings,; 
clarify  weight  for  weight  or  fugar  ; cafe  the 
Ikins  one  within  another,-  and  put  them  into 
a-flone  jar  ; when  the  fyrup  is  cold,  pour  it 
over  them,  and  let  them  hand  until  the  fyrup 
is  thin  about  them  ; then  pour  it  off  them, 
and  add  more-fugar  to  it ; boil  it  up  to  a good 
fyrup,  and  when  it  is  cold,  pour  it  on  the 
fkins  again,  and  let  it  lie  on  them  until  they 
are  quite  tranfparent,  and  the  fyrup  thick 
about  them.  Then  take  them  out  of  the  fy- 
rup, fpread  them  on  the  back  of  a fearce, 
and  dry  them  in  a hove,  or  before  a flow  fire. 
Then  candy  them  thus : take  up  each  fkin 
upon  the  point  of  a fork,  and  dip  them  one 
by  one  very  quickly  in  the  candied  fugar, 
and  lay  them  again  on  the  back  of  a fearce 
to  dry  ; and  when  they  are  thoroughly  dried, 
cafe  them  within  one  another,  and  lay  them 
in  a dry  place  for  ule. 

To  candy  Angelica. 

Take  the  angelica  in  the  month  of  May, 
while  it  is  tender  ; cut  away  the  leaves  ; cut 

the 


1 33  PRESERVES,  PICKLES,  See.  Ch.  Vm. 

9 

the  ftalks  in  pieces  about  a quarter  long  ; 
lay  them  in  cold  water  as  you  cut  them  ; fet 
them  on  the  lire  in  a panful  of  water ; let 
them  boil  tender  and  green  ; then  take  them 
out  and  peel  them  ; clarify  it,  and  let  your 
angelica  lie  in  it  for  four  days.  Then  take  it 
out,  and  Iqueeze  into  the  fyrup  the  juice  of 
three  lemons,  adding  the  parings  very  thin 
cut,  and  half  an  ounce  of  white  pepper  beat. 
Let  your  fyrup  again  boil  fix  minutes.  Then 
put  in  your  angelica,  and  give  it  a boil  for 
three  minutes,  and  lay  it  by  for  life.  It  may 
be  candied  in  the  fame  way  as  the  orange- 
peel,  only  don’t  boil  the  fugar  quite  fo  high 
as  candy  height. 

To  prepare  Sugar for  candying  all forts  of  Fruits. 

Take  equal  weight  of  fingle  refined  fugar  as 
of  fruit ; call  the  white  of  an  egg  to  two 
pound  of  fugar,  and  add  half  a mutchkin  of 
water  to  each  pound  of  it.  Break  the- 
fugar ; put  it  in  a brafs  pan,  and  pour  the 
egg  and  water  over  it.  Stir  it  on  a clean 
fire  till  the  fugar  is  thoroughly  melted,  and 
boil  it  till  the  feum  is  hardened  on  the  top. 
Then  take  it  olf,  and  feum  it  dean.  Set  it 
on  again,  and  take  oft  a fecond  feum.  Then 
let  it"  boil  till  candy  or  blowing  height,  which 
you  will  know  by  dipping  your  lkimmer  in 
the  fyrup,  and  blowing  through  it.  If  it  is 
come  to  the  proper  height,  the  fugar  will 
blow  up  like  feathers.  Then  take  oft  the 

pan, 
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pan,  hold  it  to  one  fide,  and  grind  the  fugar 
on  it  with  the  back  of  a fpoon. 

To  candy  Flowers. 

Take-  any  kind  of  flowers 'you  think  pretty  * 
if  the  ftalks  are  very  long,  cut  off  fome  of 
them  ; clarify  and  boil  a pound  of  fine  fugar 
till  near  candy  height  ; when  the  fugar  be- 
gins to  grow  fluff,  and  fomething  cool,  dip 

the  flowers  into  it : take  them  out  immedi- 
' ^ 

ately,  and  lay  them  one*  by  one  on  a fieve  ; 
dry  them  as  before. 

To  make  rcd-currant  Jelly . 

Take  the  largeff  berries  you  can  get ; ffrip 
them  oft  the  flalks  : do  not  put  in  green  ones, 
nor  the  red  hard  berries  that  are  at  the  end 
of  the  flalks,  for  they  have  neither  juice  nor 
tafle.  After  the  berries  are  ffript,  weigh 
them,  and  take  the  fame  weight  of  Angle-re- 
fined fugar;  clarify  the  fugar,  and  let  it  boil 
to  blowing  height,  for  which  fee  the  receipt; 
then  throw  in  the  whole  berries  into  the  fy- 
rup,  and  let  them  boil  very  faff  for  ten  or 
eleven  minutes  ; then  lay  a hair-fearce  on  a 
deep  can  ; pour  it  into  the  fearce  to  let  the 
jelly  run  through  ; Air  the  berries  gently  up 
with  a fpoon  ; but  take  care  you  do  not  bruife 
them,  for  by  fo  doing  the  whole  will  run 
through,  and  there  will  be  nothing  left  in  the 
fearce  but  the  fkins  and  feeds.  While  the 
jelly,  is  running  through,  catiffe  clean  the  pan 
u was  boiled  in,  and  turn  back  the  jelly  into 

it : 
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it : warm  it  on  the  fire,  but  take  care  it  does 
not  boil ; fo  pot  it  up.  This  manner  of  ma-* 
king  jelly  preferves  more  of  the  pure,  juice 
of  the  fruit  than  by  {training  it  through  a 
cloth,  which  fpoits  the  flavour  and  colour  ; 
and  it  neither -candies  nor  runs,  which  in  the 
common  way  of  making  it  is  apt  to  do. 

Viljite-currant  Jelly. 

This  may  be  done  the  very  fame  way  as 
the  red-currant  jelly,  only  be  fure  to  take 
double-refined  fugar  in  place  of  fingle,  and 
when  it  comes  a-boil,  let  it  boil  no  longer 
than  fix  minutes,  left  it  lliould  difcolour  it ; 
then  put  it  directly  through  a gauze  fear’ce, 
and  pot  it  up  without  heating  it  again. 

Black-currant  Jelly. 

To  three  pints  of  black  currants  take  one 
pint  of  red;  ftrip  them-  from  the  "{talks  ; put 
them,  with  half  a mutchkin  of  water,  into  a 
can,  and  tie  them  clbfe  up  with  fome  folds  of 
paper ; then  put  the  can  into  a pot  of  water, 
and  let  it  boil  about  twelve  hours ; but  take 
care  none  of  the  water  p-oes  into  the  can ; 
and  as  the  water  boils  down,  you-  may  add 
fome  more  to  it ; turn  the  berries  into  a 
fearce  ; bruife  them  with  the  back  of  a fpoon 
on  the  fide  of  it  ; then  gather  all  the  bruifed 
berries  together,  and  put  them  into  a clean 
bowl  ; pour  on  a mutchkin  of  water : bruife 
them  well  with  a fpoon  ; turn  them  into  a 
fearce,  and  let  them  {land  all  night ; let  the 
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water  that  runs  through  be  put  amongft 

the  juice ; by  fo  doing,  you  get  the  whole 

ftrength- of  the  berries.  This  is  much  better 

than  draining  through  a cloth,  which  both 

foods  the  tafte  and  colour  of  the  fruit.  To 
»• 

every  mutchkin  of  juice  take  a pound  of  fu- 
gar  : clarify  and  boil  it  to  candy- height ; then 
put  in  the  juice  ; let  it  boil  a quarter  of  an 
hour,  taking  off  the  feum  as  it  rifes,  and  then 
pot  it  up. 

Another  way. 

Pick  your  currants,  and  put  as  much  water 
into  a brafs  pan  as  will  juft  cover  the  bottom 
■of  it  ; then  put  in  the  berries,  and  give  them 
-a  icald,  but  -do  not  let  them  boil ; take  them 
.oil,  put  them  into  a hair  fearce,  and  fqueeze 
thefjuice  out  of  them  ; then  take  out  the 
Jqueezed  berries  ; put  them  into' a can,  and 
to  every  pint  of  them  allow  half  a mutchkin 
.of  warm  water,  to  draw  out  the  juice,  that 
remains  in  them,  which  we  call  the  walkings. 
.Add  this  to  the  reft  of  your  juice,  and  to 
-every  mutchkin  of  juice  take  a pound  of  loaf 
fugar  beat ; mix  it  with  the  juice,  and  put  it 
on  a clear  brilk  fire,  ftirring  it  clofc  one  way 
til!  it  comes  a-boil  ; then  take  the  feum  clean 
off  it  as  it  rifes^and  let  -it  boil  for  fifteen,  mi- 
nutes ; then  take  it  off,  and  pot  it  up. 

To  prefer-ve  whole  Currants. 

.Pick  all  the  berries  off  the  ftalks,  or  clip 
. tftem  off  with  a pair  of  feiffars,  which  is  neat- 
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er,  and  likevife  the  black  tops  of  the  berries  ; 
but  take  care  you  do  not  break  the  berries : 
Then  take  equal  weight  of  Tingle-refined  fugar 
ai\d  currants;  keep  out  half  a pound  of  the  fu- 
gar, which  pound  and  fearce,  and  clarify  the 
reft,  and  boil  it  to  biowing-height ; take  the  half 
of  the  berries,  and  throw  them  into  the  fyrup; 
let  them  boil  eight  minutes,  as  you  do  the 
jelly;  run  them  through  the  fearce  in  the 
fame  way.  When  it  is  all  through  the  fearce, 
put  it  into  the  pan  ; and  whenever  it  comes  a 
boil,  put  in  the  whole  berries,  after  ftrewing 
them  over  with  the  pounded  fugar,  and  let 
the  whole  boil  together  five  minutes;  then 
take  them  off,  and  pot  them  up.  White  cur- 
rants may  be  done  in  the  fame  way  ; only  be 
fure  you  ufe  double-refined  fugar.  Thiskjs  a 
pretty  preferve  in  glaffes  or  fine  tarts.  If  you 
have  a mind  to  do  a few  of  them  upon  ftalks, 
you  muff  make  a fmall  hole  in  the  fide  with 
the  point  of  a pin,  and  pick  out  all  the  feeds; 
ftrew  a little  pounded  fugar  over  them  ; put 
them  in  at  the  fame  time  with  the  whole  ber- 
ries: when  they  are  done,  you  can  tafily  fe- 
parate  the  berries  on  the  ftalks  from  the 
whole  ones ; put  them  into  glaffes,  and  fill 
them  up  with  the  jelly,  and  let  the  ends  of 
the  ftalks  be  uppermoit  in  tjus  glaffes. 
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An  excellent  way  of  dolnm£ar  rants  for  prefent 

Cafl  the  whites  of  two  or  three  eggs,  until 
they  drop  from  the  fpoon  like  water ; take 
the  largeil  and  belt  red  currants  you  can  get; 
keep  mem  on  the  italics  ; have  fome  double- 
refined  lugar  pounded  and  fitted  ; take  every 
ftulk  of  the  berries  by  itfelf;  dip  them  in  the 
eggs  as  above  ; and  while  they  are  w:et,  roll 
them  gently  in  the  fugar  ; lay  them  fo  as  not 
to  touch  each  other  on  a fleet  of  clean  white 
paper  before  the  fire  to  dry;  but  take  care 
you  don’t  burn  them.;  put  them  on  a China 
plate,  and  fo  fend  them  to  table.  If  there 
ate  any  sgreen  berries  at  the  end  of  the  ftalk., 
be  fusre  to  pick  them  oft'. 

-To  preferve  Rajberries  whole. 

Take  the  belt  you  can  get  ; and  to  every 
pound  of  them  take  a pound  and  a half  of 
fugle- refined  fugar  ; clarify  and  boil  it  candy- 
Ingh  ; keep  a little  of  the  fugar  out  to  pound 
and  ftft ; when  the  fugar  is  ready,  put  in  the 
rafps,  and  let  them  boil  as  quick  as  poftible  ; 
ftrew  the  pounded  fugar -over  them  as  they 
bod  ; when  the  fugar  boils  over  them,  take 
them  off  the  fire- and  let  them  ftand  until  they 
are  almoft  cold.'^pfo  every,  pound  of  rafps 
add  half  a mutchkin  of  currant  juice,  which 
not  only  firms  the  rafps,  but  makes  the  jelly 
ftronger ; then  put  the  whole  on  to  boil,  till 
the  fyrup  hangs  in  flakes  from  the  fpoon  ; 
kucp  feumming  as  they  rife ; then  take  it  off. 

II  and 
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and  put  it  in  pots  aotglalTes. — Strawberries 
are  prefervedin  the  fame  manner. 

To  mae%  Kn [berry  yam. 

Pick  and  clean  the  berries  well.  To  every 
-pound  of  berries  take  half  a mutchkia  of  the 
juice  of  currants,  and  a pound  and  a half  of 
lump  fugar  ; pound  it,  and  put  it  into  a pan, 
a row  of  fruit  and  a row  of  fugar  alternately  ; 
Jet  the- whole  ftand  in  the  pan  fome  time  be- 
fore you  put  them  .on  the  fire,  to  foften  the 
fugar  ; boil  them  on  a quick  fire,  and  when 
they  fall  to  the  bottom  they  are  enough. 

To  preferve  Green  Goofeberries. 

Take  the  larged  and  greened  gaikens  you 
..can  get;  cut  off  the  black  tops,  and  leave  ihe 
Italics  ; flit  them  .down  the  fide  with  a pin, T>ut 
not  too  long ; then  put  them  on  the  fire  to 
fcald,  but  take  caje  they  don’t  boil;  take  them 
out  very  carefully  with  a fkimmer,  and  ipread 
them  on  the  back  of  a fearce  to  drain  the 
water  from  them.  You  mud  not  lay  one  a- 
flbove  another,  for  bruifing  them.  Weigh 
the  berries  before  you  do  any  thing  to  them; 
and  to  every  pound  of  berries  take  two 
pounds  of  double-refin’d  fugar ; clarify  the 
fugar.  You  may  lay  by  ucapr  one  half  of  the 
fyrup,  and  the  other  half  putin  a pan  until  it 
boil;  then  put  in  a few  of  theberries  carefully; 
let  them  boil  jud  one  minute  ; take  them  up 
carefully,  and  put  them  into  lmall  pots ; re- 
peat boiling  the  red  in  the  fame  manner  and 
time  until  they  are  all  done ; put  the  fyrup 

through 
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through  a fearce,  to  keep  out  the  feeds  ; pour 
it  hot  upon  the  berries,  and  lay  fome  light 
thing  over  them  to  keep  them  down  among!! 
the  fyrup  ; let  them  hand  five  days  ; then 
drain  all  the  fyrup  from  them,  which  will  be 
very  thin  ; add  to  it  a part  of  that  kept  out ; 
let  it  come  a boil  ;•  throw  in  the  berries,  and- 
give  them  another  minute’s  boiling  as  at  firfh, 
and  lay  them  by  in  the  fame  manner  as  be- 
fore ; let  them  ftand  ten  days  ; add  new  fy- 
rup to  the  old,  and  give  them  the  fame  boil- 
ing as  before;  put  them  up,  and  let  them  hand 
other  eight  or  ten  days.  If  they  are  not  green 
enough,  give  them  another  boil  in  thefame  way; 
be  fure  every  time  you  take  off  the  fyrup  to 
run  it  through  a fearce,  which  takes  out  the 
feeds  better  than  picking  them  out  with  a pin5> 
and  much  eafier.  When  they  are  fo  done,  and' 
quite  cold,  cover  them  up  clofe  with  paper. 

Another  way  to  do  a pint  of  Green  Gafkens . 

Take  a pint  of  the  largeft  green  gafkens  ; 
clip  off  the  tops,  but  leave  the  ftaJks,  and  with 
a needle  make  a fhort  flit  in  the  fide  of  each 
berry,  fo  as  to  get  out  the  feeds  ; then  cover 
the  bottom  of  a brafs  pan  with  green  kail 
blades  ; lay  in  your  ftoned  berries,  and  drew 
over  them  a quarter  an  ounce  of  beat  alum. 
Then  cover  them  well  with  water,  laying  kail 
blades  above  all.  Put  them  on  the  fire,  and 
give  them  a heat,  fo  as  to  be  no  warmer  than 
you  can  bear  your  hand  in  the  water  ; then 
take  them  efi,  and  let  them  cool ; fet  them  on- 

R 2 and 
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and  off  the  fire  in  the  fame  manner,  feven  or 
eight  times ; then,  change  the  water  and  blades, 
and  fet  them  on  again  with  frefli  water  and 
blades,  and  repeat  the  heatings  and  coolings, 
as  before,  till  you  fee  them  of  a fine  light 
green ilh  colour ; and  when  your  berries  are 
cool,  lift  them  carefully  up  with. your  hand, 
and  lay  them  on  the  back  of  a fearce  to  drain 
clarify  three  pounds  of  double  refined  fugar  ; 
put  your  berries  in  a bowl,  and  pour  this  fyrup 
ever  them;  cover  them  with  alheetof  writing 
paper,  and  let  them  hand  two  days ; then  lift  the 
berries  carefully  up,  and  lay  them  on  a.  fearce 
again  ; drain  your  fyrup  fet  it  to  boil,  fix  mi- 
nutes, taking  off  the  feum  as  it  rifes  ;■  then 
put  your  berries  into  it,  andfgive  them- a boil 
for  a minute ; then  .return  them  back  again 
into  the  bowl,,  and  let  them  hand  other  three 
days  ; then  clarify  another  pound  of  fugar, 
and  put  into  it  a chopin  of  frefli  gafkens  ; fet 
it  on  the  fire,  bruife  the  berries  well  in  it  with 
the  back  of  a fpoon,  and  give  them  a boil  for 
five  or  fix  minutes  ; then- put  this  jelly  thro’ 
a fearce,  and  fqueeze  the  berries  well  through 
it  ; then  take  out  the  preferved  gaikens,  and 
add  this  to  their  fyrup  ; give  it  a boil,  and 
feum  it ; then  put  in  your  berries,  and  let  them 
boil  in  it  five  minutes.  Then  pot  them  up. 

I muh  recommend  the  honing  of  the  ber- 
ries, and  which  I always  do  myfelf,  becaufe 
when  the  feeds  are  allowed  to  remain  in  them, 
1 have  found,  by  experience  that  they  not  on- 
ly hurt  the  berries,  and  difcolour  the  jeffy, 

' 1»M  * 
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but  prevent  the  jelly  itfclf  from  getting  in  t‘o 
make  them  plump,  which  adds'  much  to  their 
beauty,  and  makes  them  keep  better. 

I muff  alfo  recommend  the  addition  of  the 
gcofeberry  jelly,  as  it  both  helps  to  fill  up  the 
empty  berries,  and  makes  them  retain  their 
natural  flavour. 

Obferve  never  to  cover  up  jellies  or  preserves 
of  any  kind , till  they  have  flood  at  leajl  twenty- 
four  hours . 

To  preferve  Red  Goof  cherries. 

Take  the  jbeft  Mogul  berries  ; clip  off  the 
black  tops,  and  leave  the  fl.alks,  as  in  the  pre- 
ceding receipt ; take  equal  weight  of  berries  and 
fingle-refin’d  fugar ; clarify  the  fugar  ; make 
a very  final  1 flit  in  the  berries  with  a pin  on 
the  fide,  to  let  the  fugar  go  through  them. 
When  the  fyrup  is  ready,  put  in  the  berries, 
and  let  them  boil  tiR  the  fugar  is  quite  into 
the  heart  of  them,  and  become  tranfparent  ; 
then  take  them  up  with  a fkimmer ; put  them 
into  pots,  and  run  the  fyrup  through  a fearce, 
to  keep  out  the  feeds  ; put  the  fyrup  into  a 
pan  again,  and  let  it  boil  until  it  ropes  from 
the  fpoon  ; then  pour  it  on  the  berries;  don’t 
let  thfe  berries  boil  on  too  flrong- a fire.  You 
may  put  them  into  glafles,  as  they  look  very 
fine. 

To  make  Gcofeberry  Jam. 

1 ake  the  fame  weight  of  powder-fugar  ns 
©f  berries ; put  in  the  berries,  flrewing  the 
r3  fugar 
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fugar  over  them  as  you  put  them  in  ; pour 
half  a mutchkin  of  water  over  them;  put 
them  on  a flow  lire  ; let  them  boil  flowly  a 
little  time ; fkim  them  as  clean  as  you  can  ; 
then  put  a quicker  fire  to  them ; let  them 
boil  till  they  are  very  clear,  and  will  jelly. 
So  pot  them  up. 

Goofeberry  Jelly. 

Fill  a (lone  jar  with  ripe  goofeberries  ; co- 
ver it  clofe  up  with  paper ; put  it  in  a pot  of 
water ; let  them  boil  until  they  are  quite 
tender,  juft  as  you  do  black  currants ; then 
put  them  through  a fearce.  To®  very  mutch- 
kin of  juice  take  a pound  of  fingle-refin’d  fu- 
gar; clarify  it,  and  boil  it  candy-high;  then 
put  in  the  juice,  and  let  it  boil  till  it  jellies, 
which  you  will  eafily  know  by  letting  a little 
of  it  cool  on  a faucer  ; take  oft'  any  fcum  that 
rifes  from  the  fruit  before  you  pot  it  up. 

Another  way. 

Take  two  pints  of  dark  red  goofeberries  ; 
put  them  on  in  a brafs  pan,  with  a mutchkin 
of  water  ; mix  them  till  they  are  fcalding  hot ; 
then  take  them  off;  put  them  through  a fearce, 
and  fqueeze  all  the  juice  out  of  them.  To  every 
mutchkin  of  juice  take  a pound  of  lump  lugar; 
beat  it ; mix  it  with  your  juice  ; fet  it  on  the 
fire,  and  let  it  boil  for  fifteen  minutes,  taking 
off  the  fcum  as  it  rifes.  Then  pot  it  up. 

I recommed.  this  as  the  beft  and  eafieft  way 
of  doing  this  jelly.  . 
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To  prefer ve  Cherries. 

Take  two  pound  of  Morelia  cherries,  and 
cut  a piece  off  each  ffalk  ; prick  them  with 
a fine  needle  ; then  clarify  two  pound  and  a 
half  of  fugar,  and  boil  it  candy  high  ; add  to 
it  a mutchkin  of  red  currant  juice,  and  allow 
one  pound  of  fugar  more  for  the  juice  to  be 
clarified  along  with  the  reft.  Let  it  boil  for 
five  minutes  after  the  juice  is  put  in,  and 
fcum  it ; then  put  in  your  cherries,  and  let 
them  have  a covered  boiling  for  five  minutes 
more;  then  take  off  the  pan;  fcum  it,  and 
let  it  ftand  for  ten  minutes  covered  up  with 
writing-paper;  then  give  them  aboil  for  o- 
ther  ten  minutes,  and  lift  up  one  of  your 
cherries  by  the  ffalk.  When  you  fee  it  tranf- 
pareiit,  and  of  a fine  high  colour,  pot  them 
up. 

As  the  feafon  for  currants  is  moffly  over 
before  thefe  cherries  are  ready,  take  currant- 
jelly  to  fupply  the  place  of  the  juice,  and  al- 
low a pound  of  jelly  for  every  two  pound  of 
cherries.  Obferve,  that  white  currants  will 
anfwer  this  purpofe  as  well  as  red,  efpecially 
when  the  cherries  are  of  a dark  red. 

To  prefcrve  Cherries  with  Stalks  and  Leaves. 

Take  the  largeff  May-duke  cherries ; ga- 
ther them  carefully  with  the  ffaiks,  and  fome 
of  the  leaves  on  them  ; take  fome  ffrong  vi- 
negar, and  beat  a little  alum  in  it ; put  it  on 

the 
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the  fire,  and  let  it  boil ; then  dip  in  the  dalks 
and  leaves,  and  give  them  a little  boil  in  the 
vinegar,  (but  take  care  you  don’t  let  the 
cherries  touch  the  vinegar);  then  lay  them 
on  a fearce  to  dry  ; clarify  two  pounds  of 
double-refined  fugar.  While  the  fyrup  is 
boiling  hot,  dip  the  cherries,  (hulks,  and  leaves 
in  it.  When  they-  are  fealding  hot,  take 
them  out  again,  and  lay  them  on  the  fearce  ; 
then  boil  up  the  fyrup  candy  high  ; dip  the 
cherries  ipto  it  again  ; then  lay  them  again  on 
the  fearce  ; dry  them  in  the  fun,  or  in  a dry-  • 
ing  (love  ; turn  them  frequentlyyvhilil  on  the 
fearce. 

To  preface  Apricots . 

Take  the  larged  and  bed  you  can  get,  juft 
ripe  and  no  more  ; open  them  at  the  crefs 
with  a knife,  and  thrud  out  the  done  with  a 
bodkin  ; pare  them  as  thin  as  you  can.  To 
every  pound  of  apricots  take  a pound  and  a 
half  of  fine  fugar.  As  you  pare  them,  drew 
fome  pounded  fugar  on  them  ; clarify  the  re- 
mainder of  the  fugar  ; put  the  apricots  in  the 
fyrup,  and  let  them  lie  till  the  fyrup  is  almod 
cold  ; then  put  them  on  a dow  fire,  and  let 
them  limmer  a little  ; cover  them  with  white 
paper ; fet  them  off  the  fire*  and  let  them 
(land  until  they  are  almod  cold  ; then  put 
them  on  again,  and  bring  them  to  a limmer ; 
repeat  this  three  or  four  times,  letting  them 
be  almod  cold  before  you  put  them  on  ; by 
this  time  the  fugar  will  be  well  incorporate 

with 
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with  them  ; then  put  them  on,  and  bring ‘them 
to  a boil  ; let  them  boil  until  they  are  quite 
rranfparent.  If  you  choofe  you  may  blanch 
the  kernels,  and  put  them  in  amongfl  them  ap 
the  kill  boiling.  So  pot  them  up. 

To  make  Apricot  yam. 

Stone  and  pare  the  apricots ; take  equal 
weight  of  fugar  and' fruit ; clarify-  the  fugar, 
and  boil  it  candy  height ; put  in- the  apricots, 
and  let  them  boil  v-ery  thick,  until  they  are 
well  broke.  You  may  brake  them  with  a 
fnoon  as  they  boil : you  may  boil  a little  white 
currant-jelly  with  them,  for  they  are  much 
the  better  of  it ; blanch  the  kernels,  and  mix 
with  them  juft  before  you  take  them  oiT. 
This  makes  very  fine  tarts. 

To  preferve • Green  Gauge  Plumbs. 

Pluck  the  plumbs  when  full  grown,  with 
the  ftalk  at  each,  and  a leaf,  if  you  can  ; let 
them  lie  in  cold  water  twenty-four  hours  ; take 
them  out  of  that  water ; put  two  or  three 
green-kail  blades  in  the  bottom  of  a clean 
brafs  pan  ; put  in  the  fruit,  with  as  much  wa- 
ter as  will  wholly  cover  them  ; ftrew  a little 
pounded  alum  amongft  them  ; put  them  on  a 
clear  fire  ; and  when  they  rife  to  the  top, 
take  them  out,  and  put  them  in  a bowl,  with 
a little  warm  water  about  them  ; clean  the  pan 
again  ; put  in  a frefh  green-kail  blade  into  it; 
put  as  much  boiling  water  cn  them  as  will 
cover  them,  with  a little  more  peunded  alum  ; 

cover 
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cover  them  with  a cloth ; let  them  (land  a 
quarter  of  an  hour  ; take  them  out  of  the  wa- 
ter ; weigh  them,  and  take  equal  weight  of 
double-refined  fugar  ; pound  the  fugar  ; clean 
the  pan  again  ; put  in  the  fruit,  and  drew  the 
pounded  fugar  alongff  them,  and  a little  wa- 
ter ; let  it  on  a clear  fire,  and  let  it  fimmer 
and  boil  flowly,  until  the  fruit  is  green  and 
tranfparent ; put  the  fruit  in  pots ; boil  the 
fyrup  a little  longer ; and  when  it  is  cold, 
pour  it  on  the  fruit ; let  them  (land  two  or 
three  days ; then  pour  off  the  fyrup  ; boil  it 
up  with  more  fugar  to  a ftrong  fmooth  fy- 
rup : when  it  is*  cold,  pour  it  on  the  fruit, 
and  clofe  them  up,  and  as  the  ficiu  will  fhrivel 
down,  you  mull:  take  it  gently  off. 

4 Another  way. 

Green  them  as  before.  Then  clarify  a' 
pound  and  a quarter  of  lingle-refined  fugar 
for  each  pound  of  plumbs  ; put  your  plumbs 
in  a jar,  and  when  the  fyrup  is  almofi:  cold, 
pour  it  over  them,  and  put  a weight  on  the 
top  to  keep  them  down  in  the  fyrup ; then 
let  them  hand  for  two  or  three  days,  when 
you  will  fee  the  fyrup  very  thin  •,  then  boil  it 
up  again,  and  pour  it  on  the*  plumbs  as  be- 
fore ; repeat  this  till  you  fee  your  fyrup  very 
thick,  and  the  plumbs  tranfparent ; then  put 
on  the  fyrup  ; give  it  a boil,  and  feum  it  ; 
then  put  in  your  plumbs ; let  them  boil  for 
three  minutes,  and  pot  them  up. 
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To  preferve  Magnum  Plumbs. 

Take  the  plumbs  before  they  are  too  ripe, 
and  give  them  a Hit  on  the  hollow  fide  with 
a pen-knife,  and  prick  them  with  a pin  ; take  ' 
fcalding  hot  water,  and  put  a little  fugar  in  it ; 
put  in  the  plumbs ; cover  them  clofe  up,  and 
fet  them  on  a flow  fire  to  fimmer  ; take  them 
off,  and  let  them  hand  a little ; put  them  on 
the  fire  again  to  fimmer,  but  take  care  they 
do  not  break  ; clarify  as  much  fugar  as  will 
cover  the  plumbs,  and  boil  it  to  candy-height : 
when  the  plumbs  are  pretty  tender,  take 
them  out  of  that  liquor,  and  put  them  amongft 
the  fyrup  when  it  is  almoft  cold,  till  they  are 
very  tranfparent ; fkim  them,  and  take  them 
off;  let  them  hand  about  two  hours ; then 
fet  them  on,  and  give  them  another  boil ; 
put  them  in  pots  or  glaffes  ; boil  up  the  fyrup 
very  thick,  and  when  it  is  cold  pour  it  over 
the  plumbs. 

To  keep  common  Plumbs  for  Tarts. 

Put  the  plumbs  into  a narrow-mouth’d 
ffone-jar.  To  every  twelve  pounds  of  plumbs 
take  feven  pounds  of  raw  fugar,  and  drew  it 
in  amongft  the  plumbs  as  you  put  them  in 
the  jai  ; tie  up  the  mouth  of  the  pot  very 
clofe  with  feveral  folds  of  paper ; put  them 
into  a flow  oven,  and  let  them  hand  until  the 
fugar  has  quite  penetrated  them,  and  then 
$hey  are  enough. 

To. 
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To  preferve  Peaches. 

- Put  the  peaches  into  boil’d  water,  blit 
don’t  let  them  boil ; take  them  out,  and  put 
them  into  cold  water  ; then  lay  them  between 
two  cloths  to  dry.  To  every  do^en  of  peach- 
es clarify  a pound  of  fugar ; when  you  take 
the  peaches  out  of  the  cloth,  prick  them  - 
with  a pin  ; put  them  into  a clofe-mouth’d 
jar  ; and  when  the  fyrup  is  cold,  pour  it  over 
them,  and  fill  up  the  jar  with  brandy  ; put  a 
wet  bladder  on  the  mouth  of  the  jar,  and  tie 
leather  above  it. 

To  prefer^} e Pears. 

Take  the  heft  preferving  pears  new  pluck’d; 
make  a fmall  hole  at  the  back  end  with  a 
fmall  ivory  bodkin,  and  pick  out  the  feeds  ; 
pare  them  very  thin;  weigh  them,  and  take 
equal  weight  of  fine  fugar  ; take  half  a mutch- 
kin  of  the  water  that  boil’d  the  pears  to  each 
pqund  of  fugar  ; clarify  it,  and  put  in  the 
pears ; let  them  boil  until  they  are  foft. 
When  you  put  the  pears  into  pots,  boil  up 
the  fyrup  again,  and  pour  it  oVer  them : 
when  it  is  quite  cold,  put  a clove  into  every 
pear  where  the  eye  was  cut  out ; cover  them 
with  the  jelly  of  apples,  and  fo  pot  them  up. 

To  prefer  ve  Pears  red. 

Take  the  larged  pound-pears  when  full 
ripe  ; pare  them,  and  put  them  into  as  much 

water  as  will  cover  them ; pound  a drop  or 
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two  of  cochineal,  and  put  it  into  the  water ; 
let  them  boil  till  they  are  tender ; keep  thenv 
clofe  covered  while  the  fyrup  is  making^' 
weigh  them,  and  take  equal  weight  of  fugar ; 
clarify  it;  then  put  in  the  pears;  fqueeze.  the 
juice  of  a lemon  amongft  the  fyrup,  and  cut 
the  thin  paring  of  the  lemon  as  fmall  as  you 
can,  and  put  it  in  : let  them  boil  until  they 
' are  red  and  tranfparent ; then  put  them  into 
pots,  and  when  the  fyrup  is  cold,  pour  it  o- 
ver  them  ; cover  them  with  the  jelly  of  red 
goofeberries  ; pick  out  the  feeds,  as  in  the 
preceding  receipt,  and  put  a clove  into  every 
pear. 

Apple  Jelly K 

Parc  a dozen  of  good  tart  apples  ; take  a 
pint  of  water ; cut  the  apples  in  very  fmall 
bits,  and  throw  them  into  the  water  as  you 
Cl!t  them,  to  preferve  their  colour  /let  them 
boil  until  the  whole  fubhanae  is  out  of  them, 
and  the  water  half  waited  ; then  put  it  into  a 
haii-fearce  ; let  them  .ft and  until  all  the  water 
is  diam  d from  them.  To  every  mutchkin 
ot  the  liquor  take  a pound  of  fine  fugar  ;.  caft 
tnc  white  of  an  egg  or  two,  and  put  in  among! 
tne  fugar  and.  liquor  ; put  them  on  the  fire, 
rr.d  keep  them  ftirring  until  the  fugar  is  melt- 
ed : when  it  boils  a while,  take  off  the  feum, 
and  put  m the  juice  of  a lemon  or  two,  as  you 
hae  it  of  tar  tnc  fs.  You  may  boil  in  a piece 
ot  the  rhind  along  with  them;  let  it  boil  until 
itje^y,  which  you  will  know  by  putting  a 
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little  of  it  on  a fencer  to  cool  ; take  all  the 
fcum  clean  off,  and  -take  out  the  lemon.  So 
pot  it  up. 

Chip  and  Jelly  of  Apples. 

Prepare  the  apples  in  the  fame  way  as  in 
the  foregoing  receipt  for  the  jelly  ; pare  the 
apples,  cut  them  in  dices,  and  then  cut  the 
dices  into  long  chips  (as  you  do  the  chip 
marmalade);  put  them  amongft  cold  water. 
.You  may  weigh  two  pounds  of  apples  before 
you  pare  them.  To  each  chopin  of  juice  al- 
low two  pounds  of  fine  fugar,  and  a pound 
and  a half  for  the  two  pounds  of  chips;  put 
on  all  the  fugar  and  juice;  clarify  it  with  eggs 
as  you  do  the  jelly  ; when  the  fyrup  b well 
leu  mined,  fqueeze  in  the  juice  of  three  lemons; 
put  in  it  fome  of  the  parings  of  the  lemons ; 
drain  the  water  from  the  chips,  and  put  them 
into  the  fyrup  ; let  them  boil  until  the  chips 
are  quite  tranfparent.  You  mud  be  fure  that 
they  are  very  firm  apples.  The  true  leading- 
ton,  or  the  pippins,  anfwer  very  well.  This 
is  a very  pretty  preferve,  either  in  glaffes  or 
for  fine  tarts. 

To  preferve  Apples  green. 

Take  the  large  coddlings,  or  any  other 
hard  green  apple,  newly  pulled;  cut  them 
in  quarters,  and  cut  out  the  core  ; put 
them  int ) a brafs  pan,  with  hard  water,  and 
a litre  pounded  alum  ; turn  the  green  fide 
downmoft  ; let  them  fimrner  on  a ilow  fije, 
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but  don’t  let  them  boil  ; they  are  enough 
■when  you  take  'oil  the  ikin  without  any  of 
the  fruit  adhering  to  it  ; and  after  they  are 
all  peeled,  jut  them  on  again  with  the 
fame  water,  and  two  ounces  of  fugar  ; keep 
down  the  green  fide,  and  let  them  fimmer 
gently  for  a little  while  ; put  them  on  and  off 
they  fire  until  the  turn  again  ; they  muff  not 
be  long  at  a time  on  the  fire,  as  they  wrould 
be  too  foft  ; take  out , the  apples  from  the 
liquor,  and  lay  them  on  a difh.  To  every 
pound  of  apples  clarify  a pound  of  fine  fugar 
w hen  the  fyrup  is  ready  put  in*  the  apples,  and 
give  them  a quick  boil,  till  they  are  tranfpa- 
reut ; take  them  out  of  the  fyrup,  and  boil  is 
pretty  thick.  When  the  apples  and  fyrup 
are  cold,  put  them  into  pots  ; let  them  Hand 
fome  days,  and  if  the  fyrup  is  turned  thin, 
pour  it  off  the  apples  ; give  it  a boil,  and  then 
give  the  apples  a boil  in  it;  when  they  are  cold, 
put  them  into  pots, and  clofe  them  up.  Youmay 
look  at  them  in  a fortnight  after ; and  if  the 
fyrup  is  turned  thin,  boil  it  up  again  as  before. 

apples  in  Syrup. 

lake  firm  round  apples,  and  take  out  the 
cores  ; pare  them,  and  throw  them  into  cold 
v/ater  as. you  pare  them;  clarify  as  much  fine 
fugar  as  will  cover  them  ; put  them  into  the 
fyiup,  and  let  it  boil  over  them;  place 
them  neatly  in  a China  difh,  and  pour  the  fy- 
rup  about  them  ; put  in  the  juice  of  a lemon 
T/lscn  the  fyrup  is  clarified.  If  you  have  any 

preferved 
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preferred  barberries,  you  may  put  in  two  or 
three  fprigs  of  them  on  the  top  of  the  ap- 
ples. This  is  a very  pretty  difli  for  prefent 
ufe. 

To  preferve  Cucumbers. 

Take  a dozen  of  the  greeneft  and  firmed; 
large  cucumbers  you  can  get,  and  lay  them 
in  a pickle  of  fait  and  water,  allowing  half  a 
pound  of  fait  to  the  dozen  of  cucumbers.  Let 
them  lie  in  this  pickle  four  days  ; then  take 
them  out,  and  lay  them  in  plenty  of  frelh  wa- 
ter for  two  days,  with  a plate  above  them  to 
keep  them  down  in  the  water  ; then  cover 
the  bottom  of  a pan,  with  green  kail  blades, 
lay  in  your  cucumbers,  and  ftrew  over  them 
half  an  ounce  of  pounded  alum  ; cover  them 
up  clofe  with  more  green  kail  blades ; fet  them 
on  the  fire,  and  give  them  a fcald  ; then  take 
them  olf,  and  let  them  Hand  till  they,  be  coid, 
and  repeat  this  operation  of  fcalding  and  cool- 
ing them,  till  you  fee  them  begin  to  look 
preenifh.  Then  take  them  out,  and  cnange 
both  the  water  and  blades,  but  put  in  no  more 
alum,  and  give  them  a boil  for  fix  or  feven 
minutes  ; then  take  up  your  cucumbeis  care- 
fully, and  cut  a fmall  piece  out  of  the  fiat  fide 
of  each  of  them,  and  with  the  fmall  end  ol  a 
tea  fpoon  fcrape  out  the  pulp  and  reeds;  then 
dry  them  between  the  folds  of  a cloth,  and  lea- 
fon  them  in  the  infide  with  whole  w hire  pepper, 
thin  parings  of  lemon,  fiiced  ginger,  ana  lome 
blades  of  mace  mixed  together  ; then  put  m 
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the  pieces  you  cut  out  of  the  cucumbers,  and 
fatten  them  with  a thread  fo  as  to  prevent  the 
feafonings  from  getting  out ; then  v^eigh  the 
cucumbers,  and  for  each  pound  of  them  cla- 
rify one  pound  and  a half  of  double-refin’d 
« fugar,  and  when  this  fyrup  is  almoft  cold  pour 
it  over  them,  covering  them  with  a plate  to- 
hold  them  down  in  it ; let  them  lie  in  the  fy- 
rup three  days ; then  lift  out  your  cucumbers; 
put  your  fyrup  through  a fearce,  and  give  it 
a good  boil,  taking  care  to  feum  it  well,  and 
when  it  is  near  cold  pour  it  again  on  the  cu- 
cumbers, and  about  fix  days  after  repeat  this 
again;  then  take  them  out  of  the  fyrup,  and 
fqueeze  into  it  the  juice  of  four  lemons,  ad- 
ding all  the  other  feafonings  above  mention- 
ed ; then  fet  the  fyrup  on  the  fire,  and  when, 
it  comes  a boil  put  in  your  cucumbers,  and 
give  them  a boil  for  fix  or  feven  minutes ; 
then  take  them  out,  and  pot  them  up  for  ufe.. 
This  is  one  of  the  moft  beautiful  and  richeft 
preferves  we  have,  and  may  be  font  to  table- 
either  in  glades  or  in  afiets,  either  cut  or 
whole.  If  the  cucumbers  are  very  large,  fplit: 
them  long  ways,  take  out  the  pulp,  and  do  as, 
above  direfkd. 

To  preferve  Melons* 

1 ake  the  melons  before  they  are  quite  ripe, 
and  lay  them  in  fait  and  water  two  days  ; take 
them  out  of  that  pickle,  aneblay  them  in  cold- 
clean  water  another  day  ; green  them  the 
fame  way  as  the  preferved  cucumbers  : when 
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they  arc  green’d,  cut  a fmall  bit  out  of  one  of 
the  ends,  and  fcoop  out  all  the  pulp.  Do  the 
fyrup  the  fame  way  as  for  the  cucumbers  ; let 
it  be  quite  cold  before  you  put  it  on  the  me- 
lons ; throw  in  a good  deal  of  lemon-peel,  caffia 
buds,  and  fome  lliced  ginger  amongft  the  fy- 
rup ; and  the  lall  boiling  you  give  it,  put  in 
fome  of  the  juice  of  lemon. 

To  prefcrve  green  Almonds . 

Pluck  the  almonds  when  not  full  grown, 
but  fo  tender  that  a pin  will  pierce  through 
them  ; rub  them  with  a clean  cloth,  and  put 
them  into  boiling  water  for  three  or  four  mi- 
nutes, until  the  ou-ter  Ikin  will  rub  off  with  a 
cloth  ; have  ready  fome  thick  fyrup,  and  put 
the  almonds  in  it,  and  let  them  boil  two  mi- 
nutes ; take  them  out  of  the  fyrup,  boif 
it  a little  longer,  and  pour  it  on  them; 
repeat  the  boiling  of  the  fyrup  five  or  fix- 
days,  until  it  remains  thick  on  them,  and 
has  penetrated  into  them.  Boil  fome  rock 
alum  in  the  water. 

All  green  and  white  preferves  mud  be  done 
with  double-refin’d  fugar,  elfe  they  won’t  be 
pretty.  Another  thing  to  be  minded  is,  that 
there  is  no  other  pans  fit  for  preferving  or 
pickling  but  bell-metal  or  brafs  ones,  and  thefe 
muff  always  be  clean  fcour’d  before  you  uie 
them. 
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To  prcfcrve  Barberries . 

Take  the  larged  and  fined  fprigs  of  bar-* 
berries  you  can  get;  lay  them  carefully  in  a 
done  flat-bottom’d  pot;  clarify  as  much  fine 
fugar  as  will  cover  them  : when  the  fyrup  is. 
cold,  pour  it  over  them  ; let  it  dand  until  the 
fyrup  becomes  thin  ; then  pour  it  off  them,, 
and  add  more  fugar  to  it,  and  boil  it  to  a pret- 
ty drong  fyrup  ; when  cold,  pour  it  over  them 
again,  which  you  mud  repeat  until  the  fyrup 
is  incorporated  with  the  berries,  and  that  they 
are  tranfparcnt,  and  the  fyrup  remains  thick 
about  them;  then  pot  them  up  for  ufe.  When 
. you  ufe  them,  take  them  up  in  whole  fprigs 
put  them  into  glades  with  the  fyrup  about 
them ; they  look  very  pretty.  They  are  a 
very  pretty  garnifliing  for  milk-difhes. 

Be  fure  to  put  paper  dipped  in  fpirits  clofe 
on  all  preferves,  or  in  fine  oil,  which  is  rather 
better  for  keeping  them  from  candying  than 
the  fpirits  ; take  care  not  to  keep  them  in  a 
damp  place,  nor  in  a place  too  drying. 

Leman  or  Orange  Syrup. 

For  every  mutchkin  of  juice,  clarify  a pound-’ 
and  a half  fugar  ; fet  it  on  the  fire,  and  let  it 
boil  for  ten  minutes,  adding  to  it  fome  of  the 
thin  parings  ; then  take  it  off,  and  when  it  is 
cold  bottle  it  up  for  ufe  ; this  anfwers  for  ai- 
med every  purpofe  for  which  the  juice  of  thefe 
fruits  are  ufed,  and  is  always  ready  when 

thefe 
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thefe  cannot  be  bad.  When  mixed  with  wa- 
ter it  is  an  excellent  cooling  drink  in  fummer. 
It  will  keep  a long  time. 

Syrup  of  Clove-  J uly flower. 

Cut  all  the  white  ends  off  them.  To  every 
pound  of  flowers  put  on  a chopin  of  water y 
and  about  a dozen  of  cloves  ; put  them  into 
a (tone  pot,  and  tie  them  clofe  up  with  paper, 
and  put  it  into  a pot  of  cold  water  ; let  it  boil 
about  them  for  five  or  fix  hours  ; take  care 
the  water  does  not  boil  into  them  ; then  take 
them  out,  and  fqueeze  them  through  a clean 
cloth.  To  every  mutchkin  of  juice  take  a 
pound  of  fine  fugar  ; put  in  the  white  of  an 
egg  to  clarify  it ; feum  it  very  well  as  it  boils 
up  ; when  cold,  bottle  it  up. 

Syrup  of  Violets. 

Pick  them  off  the  ftalks.  To  every  pound 
of  violets  pour  on  a mutchkin  of  boiling  wa- 
ter ) cover  them  up  clofe,  and  let  them  Hand 
for  twenty-four  hours  ; then  brain  it.  b or  e- 
very  mutchkin  of  juice  take  two  pounds  of 
double-refin’d  fugar,  pounded  and  fifted,  and 
put  it  in  by  degrees  ; and  when  the  lugar  is 
quite  diffolved,  bottle  it  up, 

Syrup  of  Pale  Rofes. 

Pill  an  earthen  pot  with  rofes  ; pour  boil- 
ing water  over  them  ; cover  them  up  and  let 
them  band  all  next  day  j (train  them  through 
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a clean  cloth,  and  add  as  many  freih  rofes  to 
the  licjuor  as  you  had  before  ; fet  them  on  the 
fire,  and  let  them  boil  until  they  are  llrong  ; 
then  drain  it.  To  every  mutchkin  of  juice 
take  a pound  of  fine  fugar,  and  mix  it  in  with 
the  juice;  put  in  the  white  of  an  egg  or  two 
to  clarify  it ; then  put  it  on  the  fire  to  boil  ; 
it  muft  not  boil  too  long  ; fcum  it  very  well, 
and  when  cold  bottle  it  up. 

Syrup  of.  Maidenhair. 

Take  half  a pound  of  maidenhair,  and  half 
a pound  of  liquorice-ftick  ; peel  off  the  fkin, 
and  llice  it  down;  take  an  ounce  of  tiflilago  ; 
put  them  all  into  a pot  of  cold  water ; fet  it 
on  the  fire,  and  let  it  boil  for  feven  or  eight 
hours : then  drain  it  through  a cloth.  To  e- 
very  mutchkin  of  juice  take  a pound  of  white 
fugar-candy ; clarify  it  with  the  white  of  an 
egg  ; let  it  boil  well ; fcum  it,  and  when  cold 
bottle  it  up. 

Syrup  of  Turnip. 

Wafh  the  turnip  very  clean,  and  dry  them 
with  a cloth  ; grate  them  down,  and  drain 
them  through  a clean  cloth.  To  every 
mutchkin  of  juice  take  a pound  of  fugar-can- 
dv  ; clarify  it  with  the  white  of  an  egg  ; let 
it  boil  well ; fcum  it.  and  when  • cold  bottle 
it  up. 


Syrup 


2t4 


PRESERVES,  PICKLES,  8cc.  Ch.  VIII. 


Syrup  of  Nettles . 

Take  the  red  nettles  in  the  fpring  of  the 
y^r;  pick  and  walk  them  very  clean  through 
two  or  three  waters ; beat  them  in  a mortar, 
and  fqueeze  out  the  juice  ; let  it  hand  twen- 
ty-four hours  to  fettle  ; then  pour  all  the 
clear  juice  from  the  grounds.  To  every 
mutchkin  of  juice  take  a pound  of  fugar-can- 
dy,  and  -clarify  it;  boil  and  fcum  it,  and  when 
cold  bottle  it  up. 

Confcrve  of  Rofes. 

Take  the  buds  of  the  true  fcarlet  rofes  ; 
clip  olf  all  the  red  part.  To  each  pound 
of  rofes  beat  and  fift  two  pound?;  of  fine  fu- 
gar  ; pound  the  rofes  very  well  in  a marble 
mortar ; then  ftir  in  the  fugar  by  degrees, 
■and  continue  pounding  until  all  the  fugar  is 
thoroughly  incorporated  with  the  rofes.  If 
you  think  it  too  thin,  add  more  fugar,  until 
they  will  receive  no  more. 

To  make  Cinnamon  Tablet . 

Prepare  your  fugar  in  every  refpefl  as  in 
the  receipt  for  candying  fruits,  page  1 68. 
Then  take  your  pan  off  the  fire,  and  to  every 
pound  of  fugar,  take  a fixpence  worth  of  the 
oil  of  cinnamon,  if  you  want  the  tablet  very 
fine,  if  not,  half  an  ounce  of  ground  cinnamon 
will  anfwer  ; mix  it  very  well  among  your  can- 
died fugar,  and  grind  it  on  the  fide  of  the 
pan.  Have  a marble  flap,  or  fmooth^  fiat 

ilone; 
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Hone  ready  rub’d  over  with  a little  of  the  oil 
of  almonds,  or  fweet  butter;  pour  your  tablet 
upon  it,  and  when  it  has  flood  fome  time,  fcore 
it  lightly  with  a knife  into  fquares ; and  when 
it  is  quite  firm,  draw  it  off  gently 

Ginzer  Tablet. 

This  is  done  in  the  very  fame  way  as  the  o- 
ther,  only  to  the  pound  of  fugar,  in  place  of 
cinnamon,  take  half  an  ounce  of  ginger  finely 
beat  and  frfted,  and  finifh  it  off  as  before. 

Barley  Sugar. 

Boil  a pound  of  fingle-refined  fugar,  to 
what  is  called  crackling  height,  which  is  a 
higher  degree  than  blowing.  The  way  to 
know  it  is  to  dip  a fmall  bit  of  flick  in  cold 
water ; then  dip  the  flick  in  the  boiling  fu- 
gar, and  try  it  with  your  ' teeth  ; if  it  flicks  to 
them  like  glue  it  is  not  enough,  but  when  it 
cracks  in  your  teeth,  take  it  off,  and  pour  it 
upon  your  Hone,  (remembering  always  to 
have  the  Hone  rubbed  over  with  a little  fine 
oil,  or  fweet  butter);  then  as  quick  as  you 
can,  double  it  up,  and  cut  it  with  a pair  of 
big  feiffars  ; give  it  a roll  or  a twifl,  as  you 
choofe.  In  boiling  fugar  to  this  height  it  is 
apt  to  fly  very  furioufly,  therefore  to  prevent 
the  lofs  of  your  fugar,  put  into  it  the  fmalleH 
bit  of  fi  efii  butter,  which  will  at  once  give  it 
a check. 

. ^ y°u  wifli  to  have  it  of  the  permacetti 
kmd,  take  a quarter  of  an  ounce  of  perma- 
cetti 
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cetti  to  the  pound  of  fugar,  and  give  it  a beat; 
then  put  the  half  of  it  among  your  fugar,  and 
ftrew  the  other  half  of  it  upon  that  part  of 
the  hone  you  mean  to  pour  your  fugar  on, 
and  fmooth  it  down  with  a hot  iron.  In  this 
cafe  you  have  no  occafion  to  ufe  either  oil 
or  butter,  as  the  permacetti  prevents  both  the 
fugar  from  flying  over  the  pan,  and  at  the 
fame  time  will  make  it  come  eaflly  off  the 
Hone. 

Again,  if  you  choofe  to  have  your  barley- 
fugar  of  the  lemon  kind,  grate  a large  lemon, 
or  two  fmall  ones,  to  each  pound  of  fugar  ; 
dry  the  grate  in  an  oven,  or  before  the  fire, 
and  when  you  have  poured  it  out  upon  the 
flonc,  ftrew  it  over  it ; then  fold  it  double, 
and  fmifli  it  as  above, directed. 

To  make  a Glazing  for  a Sscd  or  Plumb  Cake. 


Pound  and  flft  one  pound  of  double-refin’d 
fugar  ; call  the  whites  of  three  fmall  eggs  to 
a fnow  ; mix  the  fugar  gradually  among  the 
whites  ; caft  all  together,  with  your  whifle, 
till  it  becomes  white  and  fmooth,  which  Will 
take  about  three  quarters  of  an  hour  ; add  to 
it  a little  gum  water.  When  your  cake  is 
ready  draw  it  to  the  mouth  of  the  oven;  then 
take  a broad  pointed  knife,  and  lay  the  gla- 
zing all  over  the  top  and  i'ules  of  the  cake. 

if  you  choofe  to  ornament  your  cake,  put 
a crown  ip  the  middle,  and  other  fmall  fancy 
figures  on  the  top,  waving  fmall  filed-  up  and 

down 
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down  the  Tides  of  it,  and  put  a bunch  of  arti- 
ficial flowers  of  different  colours  fo  as  to  (land 
within  the  crown  ; the  crown,  figures,  and 
lliells  are  made  of  fugar  pafle,  the  flowers 
and  leaves  of  different  coloured  pafle,  and  the 
ftalks  of  lemon  peel.  The  three  firfl  articles 
are  fold  reafonably  in  the  confectioners  (hops, 
and  the  others  you  can  eafily  do  yourfelves 
according  to  fancy,  after  being  taught  the  me- 
thod of  making  paftes,  and  cutting  them  out. 

Ta  mango  Cucumbers. 


Taken  dozen  of  middle  flzed  large  cucum- 
bers, green  and  firm;  lay  them  in  a pickle  of 
'alt  and  water,  as  flrong  as  to  bear  an  egg,  for 
eight  days,  changing  this  pickle  twice  in  that 
mne.  Then  cover  the  bottom  of  a brafs  pan 
n ith  green  kail  blades  ; lay  in  your  cucum- 
oers,  and  cover  tnem  with  half  vinegar  and 
half  water,  and  throw  in  amongff  them  half 
an  ounce  of  beat  alum ; cover  them  with  a 
large  k ail  blade,  and  put  them  on  the  fire  till 
the  pickle  is  almoft  Tedding  hot;  take  them  off, 
mid  let  tnem  (land  till  they  are  almofl  cold  • 
men  fet  them  on  the  fire  again,  and  give  them 
another  flight  feald,  repeating  the  fame  till 
you  find  them  begin  to  change  colour,  which 
vid  take  near  a whole  day  ; then  take  out 
} our  cucumbers,  and  after  having  cleaned 
your  pan,  put  frefti  blades  in  the  bottom  of  it. 
and  lay  in  your  cucumbers  ; pour  .boiling  wa- 
ter on  tnem,  and  half  a mutchkin  of  more 
vinegar,  but  no  alum  ; cover  them  with  a 

T ’ blade, 
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blade,  and  give  them  a boil  for  fix  or  feven 
minutes  ; then  take  up  the  cucumbers,  and 
cut  a frnall  piece  out  of  the  flat  fide  of  them, 
and  with  the  fliank  of  a tea-fpoon,  fcoop  out 
the  loofe  pulp  and  feeds ; lay  them,  betwixt 
the  folds  of  a cloth;  and  for  feafoning,  take  a 
quarter  a pound  of  muitard  feed,  an  ounce  oi 
black  pepper,  an  ounce  of  Jamaica  pepper, 
two  nutmegs  broke,  an  ounce  of  gingei  fcia- 
ped  and  fliced,  half  an  ounce  of  cloves,  and 
fome  heads  of  garlick  peeled  and  fliced  down; 
mix  tlicfe  all  well  together,  and  fill  up  your 
mangos  with  it  ; put  in  the  pieces  you  cut 
out,  and  fallen  them  with  a tnread  ; then  lay 
them  in  your  pickling  can,  with  lame  pieces 
of  horferaddiih;  boil  one  pint  of  good  vme- 
uar,  throw  into  it  a handful  of  lalt,  and  what 
inices  remained  over  filling  your  mangos;  pour 
it  boiling  hot  over  them,  taking  care  that  they 
be  well  covered  with  it.  Cover  your  can 
with  a cloth  to  keep  in  the  fleam,  and  next 
day  tie  the  mouth  of  a up  with  bladder  or 

leather 
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in  the  lull  receipt;  then  boil  a pint  ot 
with  a handful  of  fait,  half  an  ounce 
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ccs.  Give  thcfe  a boil  for  a minute  or  two, 
pour  it  directly  over  your  pickles,  and  cover 
them  as  before. 

Samphire , raddifh  pods , the  feed  of  Indian 
creffes , and  all  other  green  pickles , 77,71/  be  done 
the  fame  way. 

Ido  pickle  Walnuts  green  full  graven. 

Take  a hundred  full  grown  walnuts  before 
' the  flielis  begin  to  turn  hard,  which  you  will 
know  by  a pin  eaiily  piercing  them  ; lay  them 
in  a ftrong  pickle  of  fait  and  water  for  nine 
days,,  changing  this  pickle  three  times  in  that 
Ipace ; then  take  them  cut  of  it,  and  prick 
each  walnut  with  a pin  ; then  lay  a kail  blade 
in  the  bottom  of  a pan,  and  above  it  your  wal- 
nuts, covering  them  with  plenty  of  water,  and 
laying  a blade  over  all ; put  them  on  the  fire, 
and  let  them  be  no  warmer  than  you  can  hold 
your  hand  amongfl  them  a few  moments;  then 
take  tnem  off,  and  repear  this  heating  two 
tiiree  times,  and  whdn  the  water  turns  black, 
pour  it  off,  change  your  blades,  and  pour  a 
kettle  cf  warm  Vattr  over  them;  then  fet 
them-  on  a How  fire,  and  when  you  find  that 
tlm  outer/kin  of  your  walnuts  will  eaftly  ferape 
off,  take  them  off  the  fire,  and  as  you  ferape 
them,  nib  them  fmooth  with  a tow],  and  throw 
them  into  ajar  of  warm  water;  then  boil  a 
pm  of  ftrong  vinegar,  v hb  a handful  effidt 
balf  an  ounce  of  black,  and  half  an  ounce  ,of 
Jamaica  pepper,  half  an  ounce  of . ginger,  a 
quarter  of  an  ounce  of  cloves,  and  a nutmeg 

^ 2 broke 

4 


220 


PRESERVES,  PICKLES,  Sec.  Ch.  VUI. 


broke  in  pieces ; when  it  has  boiled  two 
three  minutes,  pour  it  into  a can  to  cool,  and 
when  it  is  cold,  put  it  in  your  jar,  and  lay 
your  walnuts, after  you  have  dried  and  fmooth- 
ed  them,  in  amongft  it,  and  cover  them  up 
for  ufe. 

7b  pickle  Walnuts  black. 

Take  full-grown  walnuts  before  the  fhclls 
turn  hard,  fo  that  you  can  run  a pin  eafily 
through  them  ; prick  every  nut  with  a big 
pin  ; boil  a pickle  of  fait  and  water  fo  ftrong 
as  to  bear  an  egg  ; feum  it  when  it  boils,  and 
pour  it  hot  on  the  nuts ; lay  a weight  on 
them  to  hold  them  down,  and  every  four 
days  make  a new  pickle  as  flrong  as  the  firfl; 
continuing  fo  doing  for  four  or  five  times ; 
and  when  you  take  them  out  of  the  laft  brine, 
rub  each  nut  with  a clean  coarfe  cloth  ; boil 
as  much  ftrong  vinegar  as  will  cover  them } 
take  fome  black  and  Jamaica  pepper,  cloves, 
and  mace,  two  or  three  nutmegs,  a piece 
of  ginger  and  a piece  of  horfe-raddifn, 
three  or  four  fpoonfuls  of  muftard-feed, 
and  a few  cloves  of  gartick  ; ftrew  ill  the 
fpices  amongft  the  walnuts  as  you  put  them 
in  ; then  pour  the  vinegar  boiling  hot  on 
them,  and  cover  them  up  with  two  or  three 
folds  of  a clean  cloth.  This  walnut  pickle 
will  fnpply  the  place  of  catchup,  in  any  brown 
fauces  or  ragoos, 
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To  pickle  Mnfhrccm:s. 

Take  the  fmall  white  buttons  ;.  throw  them 
in  milk  and  water ; take  them  out  of  that, 
and  rub  every  muftiroom  with  apiece  of  clean 
flannel ; and  as  you  rub  them,  throw  them 
into  clean  milk  and  water;  then  put  them 
into  a pan  of  clean  cold  water  with  a little 
bit  of  alum  ; put  them  on  the  fire,  and  give 
them  a fcald  ; then  take  them  ofF,  and  fpread 
them  between  two  cloths  to  dry  ; have  ready 
boil’d  as  much  of  the  drongeft  vinegar  as 
will  cover  them ; then  put  the  mufhrooms 
into  bottles  with  whole  white  pepper,  efoves, 
mace,  and  ginger,  and  cover  them  with  the 
vinegar ; it  mud  be  quite  cold  before  you 
put  it  on  them  ; put  a little  fweet  oil  on  the 
tops  of  the  bottles;  cork  aaid  tie  them  up-, 
very  clofe  with  a piece  of  leather. 

Cauliflowers. 

Take  the  cauliflowers,  when  they  are  no? 
larger  than  a fmall  turnip  ; take  away  all  the 
green  leaves  from  them  ; put  on  fbme  milk 
and  water,  and  when  it  boil's  put  in  the 
flowers,  and  fcald  them  in  it  take  them  off,, 
and  lay  them  between  two  cloths  to  dry  ; and 
when  they  are  dry,  put  them  into  a jar  : put 
iu  whole  white  pepper,  mace,  cloves,  and  a 
tit  of  ginger, ^amongfl  them  ; boil  as  much 
©f  the  bell  vinegar  as  will  cover  them  ; you 
mud  let  it  be  cold  before  you  put  it  on  therm. 
Take  care  that,  the  cauliflowers  be  hard,  white’, 

and 
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and  rrec  of  all  blemifhes.  You  may  pickle 
turnip  in  the  fame  way,  but  turn  them  out 
with  a turner : if  you  have  none,  pare  and 
cut  them  down  very  neatly  in  pieces  about 
the  fize  of  a walnut. 

Onions. 

Take  fmall  hard  onions  (the  filter  onions 
are  the  heft) ; fet  them  on  the  fire  in  a pan  of 
cold  water,  and  let  them  be  very  near  boil- 
ing ; then  take  off  the  /kins,  and  lay  them  be- 
tween two  cloths  till  they  are  cold ; put  in 
white  pepper,  mace,  cloves,  and  ginger,  a- 
mongltthem  ; boil  fome  vinegar,  and  when  it 
is  cold  pour  it  cn  them. 

Another  way. 

Take  a forpet  of  fmall  fiber  onions  ; make 
a pickle  of  fait  and  water  as  ftrong  as  to  bear 
an  egg;  gbe  it  a boil,  and  pour  it  hot  over 
your  onions,  and  repeat  the  lame  next  day  ; 
when  the  onions  are  cold,  peel  them  neat- 
ly with  a pen-knife,  and  wipe  them  with  a 
cloth  ; boil  a pint  of  the  bed  vinegar  with  an 
ounce  of  white  pepper,  two  drops  of  mace, 
a nutmeg  broke,  and  a fmall  bit  of  ginger  ; 
when  it  is  cold  pour  it  over  your  onions, 

and  cover  them  up  ctofe. 

This  method  is  preferable  to  the  other, 
particularly  in  this  refpeft,  the*  as  the  onions 
are  not  boiled  or  fealded,  it  keeps  them  firm1 
and  crifp. 
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Red  Cabbage. 

Take  a middling  dock  of  the  darked  kind 
you  can  get,  and  cud  it  down  in  very  thin 
dices  like  draws  ; work  in  amongft  it  a. pound 
of  fait,  and  when  it  is  well  mixed,  prdfs  it 
down  hard  in  a can,  and  let  it  dand  two  days, 
covering  it  up  with  the  outer  blades,  and  lav- 
ing a plate  and  a weight  above  it ; then  take 
out  the  cabbage;  fqueeze  the  juice  well  out 
of  it,  and  dry  it  with  a cloth ; boil  a pint  cf 
vinegar  with  half  an  ounce  of  Jamaica  and 
half  an  ounce  of  black  pepper,  a quarter  of 
an  ounce  of  cloves,  and  a piece  of  ginger  ; 
put  the  cabbage  in  your  pickling  can,  and 
pour  the  pickle  over  ; cover  it  up  with  a fold- 
ed cloth,  and  when  they  are  cold,  tie  them  up 
for  ufe. 

A few  onions  cut  in  round  dices  mixed  a- 
rnong  your  pickled  cabbage  gives  it  a fine  re- 
lifli.  j 

Bitroot. 

Put  the  bitroot  into  a pot  full  of  boiling 
water ; take  care  not  to  cut  or  break  any 
of  the  fin  all  fibres  or  the  draws  : when  they 
are  boiled  tender  enough,  let  them  cool  a 
little,  and  take  off  the  dons  with  a coarfie 
cloth  ; dice  them  down  into  a pot,  and  put 
in  fome  black  and  Jamaica  pepper  and  cloves 
among  them,  and  fill  up  the  pot  with  cold  vi- 
negar. If  you  have  a min’d  to  dye  any  of 

the 
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the  turnips  or  onions  red,  put  them  in  amongd 
the  bitroot,  and  you  may  {lice  a few  onions, 
•and  throw  them  amongd  it. 

N.  B.  This  is  a pretty  garnifh  for  made 
difhes,  efpecially  when  it  is  cut  down  cither 
in  thin  round  {lices  like  wheels,  with  the 
edges  nicked  neatly,  or  in  any  figures  or 
fhapes  you  pleafe  of  birds,  beads,  leaves, 
flowers,  &c. 

Barberries. 

Take  equal  quantity  of  vinegar  and  water 
into ' a chopm  of  that  put  half  a pound  of 
kitchen  fugar  and  a little  fait ; then  pick  out 
the  word  of  the  berries ; bruife  them  in  a 
mortar,  and  put  them  in  amongd  the  liquor  j 
boil  it  till  it  is  of  a fine  colour ; let  it  Hand  to 
cool,  and  then  drain  it  through  a cloth  ; put 
the  bed  of  the  barberries  into  ajar,  and  when 
the  pickle  is  cold  and,  fettled  pour  it  on 
them. 

To  make  Picccdillo , or  Indian  Pickle. 

Take  a pound  of  white  ginger ; let  it  lie 
©ne  night  in  fait  and  water ; fcrape  and  cut 
it  into  thin  flices,  and  put  it  in  a large  done- 
jar  with  dry  fait,  and  let  it  remain  till  the  red 
of  the  ingredients  are  ready  ; take  one  pound 
©f  garlic k ; peel  off  the  {kins  * fait  it  three 
days ; then  wafh  it  and  fait  it  again,  and  let 
it  lie  three  days  longer  ; then  wafh  it,  and  put 
k in,  a fieve,  and  dry  it  in  the  fun ; take  two 

ounces 
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ounces  of  long  pepper  ; fait  and  dry  it,  but 
not  too  much ; take  one  ounce  of  white  muf- 
tard  feed,  two  ounces  of  turmerick  root ; 
pound  it  well,  and  tie  it  in  a muflin  rag,  and 
throw  in  all  thefe  ingredients  into  a well 
glaz’d  earthen  jar,  putting  a quart  of  ftrong 
white-wine  vinegar  to  them,  juft  cold ; do 
not  boil  it  ; and  if  at  any- time  the  liquor  dry 
up,  add  fome  more  vinegar ; take  the  white 
kind  of  cabbages  ; cut  them  into  quarters ; 
fait  them  three  days. ; fque^ze  the  water  from 
them,  and  dry  them  in  the  fun  : do  the  fame 
to  cauliflowers  and  celery,  only  the  white 
part  of  the  celery.  French  beans,  falad,  and 
afparagus,  fhould  only  lie  two.  days,  and  have 
a boil  in  fait  and  water,  and  be  dried  in  thq 
fun,  and  thrown  into  the  pickle  ; keep  them 
very  clofe.  Cucumbers,  plumbs,  and  apples, 
may  be  dor-e  in  like  manner  with  this  pickle.. 

'N.  B.  All  pickles  fliould  be  clofely  tied 
up  with  a wet  bladder  and  leather  ; and  when 
they  arc  to  be  ufed,  taken  out  with  a wooden 
or  horn  fpoon,  as  any  kind  of  metal  is  hurt- 
ful to  them.  : ■ ■■  r.  .. 
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CHAP.  IX. 


Vinegar,  Ketchup,  Shrub,  Wines,  &c. 


‘to  make  Sugar  Vinegar. 

J o every  pint  of  water  take  half  a pound 
of  raw  fugar  ; let  it  boil,  and  fcum  it  as  long 
as  the  fcum  rides  ; put  it  into  a barrel  that 
will  hold  it ; and  when  it  u as  cold  as  when 
* you  put  barm  (yell)  to  wort,  foak  a toall  of 
bread  in  barm,  and  put  it  to  it ; let  it  Hand 
until  it  give  over  hilling',  then  bung  it  up  ; let 
it  (land  in  an  equal  warm  place.  If  you  make 
it  in  April,  it  may  be  ready  againft  the  feafon 
of  making  pickles. 

Gcofeberry  Vinegar. 

To  every  pint  of  goofeberries  allow  three 
pints  of  water  ; the  berries  mull  be  quite 
ripe  ; bruife  them  with  your  hand  ; boil  the 
water,  and  when  it  is  cold,  put  it  on 
the  berries  ; let  it  hand  twenty-four  hours ; 
then  drain  it  through  a clean  cloth,  ho'a 
pint  of  that  juice  put  half  a pound  of  raw  iu- 
gar  ; mix  it  well,  and  when  the  fagar  >s  thf- 
folvcd,  barrel  it  up ; it  mull  hand  nine  or 
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ten  months  at  lead.  This  is  a very  drong 
vinegar. 

Ketchup. 

Take  the  larged  mulhrooms  you  can  get, 
and  cut  oil  a bit  of  the  end  that  the  earth 
flicks  on  ; break  them  in  fmall  pieces  with 
your  hands  ; as  you  break  them,  drew  fait  on 
them;  let  them  dand  twenty-four  hours ; then 
turn  them  into  a hair-fearce,  and  dir  them 
often  in  the  fearce  to  let  the  juice  run  from 
them.  When  you' have  gathered  all  the  juice 
you  can  get,  run  it  through  a dannel  bag. 
To  every  pint  of  juice  allow  an  ounce  of 
black  and  an  ounce  of  Jamaica  pepper,  two  nut- 
megs bruifed,  two  drops  of  mace,  two  drops 
of  cloves,  and  a piece  of  diced  ginger  ; clarify 
it  with  the  whites  of  eggs';  and  when  it  is 
very  clean  feummed,  put  in  the  fpices,  and  let ' 
it  boii'until  it  tades  very  drong  of  the  fpices  ; 
when  cold,  bottle  it  up,  and  put  the  fpices 
into  the  bottles  ; pour  a little  fweet  oil  into 
each  bottle  ; cork  them,  and  tie  a piece  of 
leather  above  the  corks. 

Walnut  Ketchup. 

Take  the  walnuts  when  they  are  full  grown, 
before  the  file'll  turn  hard  ; prick  them  with 
a pin  ; make  a drong  pickle  of  fait  and  water 
to  bear  an  egg  ; pour  it  boiling  hot  on  the 
walnuts,  and  let  them  dand  for  four  days' ; 
take  them  up,  wadi  them  with  clean  water, 
and  dry  them  with  a cloth  ; beat  them  very 
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well  ill  a mortar.  To  every  hundred  walnuts 
put  on  two  bottles  of  drong  dale  beer ; the 
dronger  the  beer  is  the  better  let  it  dand 
ten  or  twelve  days  on  the  walnuts  ; then  run 
it  through  a cloth,  and  drain  it  hard  to  get 
all  the  juice  out ; then  run  it  through  a flan- 
nel bag  ; put  it  on  the  fire  ; clarify  it  with 
whites  of  eggs  ; when  it  is  clean  fcummed, 
put  in  black  and  Jamaica  pepper,  cloves, 
nutmegs,  mace,  diced  ginger,  horfe-raddifh 
fliced,  and  a quarter  of  a pound  of  anchovies; 
let  them  boil  until  they  are  drong  of  the  fpi- 
ces  ; then,  run  it  through  a fearce  ; divide 
the  fpices  equally  amongd  the  bottles,  and 
put  in  a fingle  clove  of  garlick  into  each  bot- 
tle : when  the  ketchup  is  cold,  cork  it  up  as 
the  other  ketchup. 

To  make  a twenty -putt  Barrel  cf  Double  Rum 

Shrub. 

Beat  eighteen  pounds  of  fingle-refined  fu- 
gar  ; put  it  into  the  barrel,  and  pour  a pint 
of  lemon  and  a pint  of  orange  juice  upon  the 
fugar ; fhake  the  barrel  often,  and  dir  it  up 
with  a clean  dick  till  the  fugar  is  diflblved. 
Before  you  fqueeze  the  fruit,  pare  four  dozen 
of  the  lemons  and  oranges  very  thin  ; put  on 
fome  rum  on  the  rhind,  and  let  it  dand  until 
it  is -to  go  into  the  barrel : when  the  fugar  is 
all  melted,  fill  up  the  barrel  with  the  rum, 
and  put  in  the  rum  that  the  rhind  is  amor^.d 
along  with  it.  Before  the  barrel  is  quite 
full,1  drake  it  heartily,  that  it  may  be  all  well 

mixed ; 
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mixed  ; then  fill  up  the  barrel  with  the  rum, 
and  bung  it  up  ; let  it  ftand  fix  weeks  before 
you  pierce  it.  If  you  fee  it  is  not  fine  enough, 
let  it  Hand  a week  or  two  longer. 

To  make  the  true  Trench  white  Ratafia. 

To  two  pints  of  brandy  take  four  ounces 
of  the  kernels  of  apricots  and  peaches  ; bruife 
them  in  a mortar ; take  the  thin  parings  of 
a dozen  of  lemons  and  fix  oranges  ; bruife  an 
ounce  of  coriander  feed  ; break  half  an  ounce 
of  cinnamon  in  final!  bits,  and  take  twenty 
whole  cloves ; mix  all  thefe  materials  with 
the  brandy.  You  may  let  them  hand  a month 
or  fix  weeks,  ft ir ring  them  often  ; put  it 
through  a fearce,  and  take  a pound  and  a 
half  of  fine  fugar  ; clarify  it,  and  mix  it  with 
the  fpirits ; then  bottle  it ; put  the  corks 
loofe  in,  and  let  it  ftand  until  it  is  quite  fine ; 
pour  it  from  the  grounds  into  other  bottles-. 
You  may  filter  the  grounds  through  a paper 
or  cotton  in  a fillen- 

When  you  cannot  procure  apricots  and 
peaches,  bitter  almonds  will  iupply  their 
P-ace  ’ km  take  only  the  half  of  the  quantity, 
and  don’t  bruife  them,  but  cut  them  finall 
with  a knife.  You  may  put  a pint  of  rum 
or  good  whilky  on  the  materials,  and  a good 
piece  of  fugar. 

I\.r>.  This  will  anfwer  very  well  for  a 
dram,  or  for  feafonings-  to  puddings, 
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Currant  Wine. 

Take  an  equal  quantity  of  red  and  white 
currants  ; bake  them  an  hour  in  a moderate 
oven  ; then  fqueeze  them  through  a coarfe 
cloth  ; what  water  you  intend  to  ufe  have  it 
ready  boiling,  and  to  every  gallon  of  water 
put  in  one  mutchkin  of  juice  and  three  pounds 
of  loaf  fugar  ; boil  it  a quarter  of  an  hour, 
feum  it  well,  then  put  it  in  a tub;  when  cool 
toad  a flice  of  bre^d  and  fpread  on  both  fides 
two  fpoonfuls  of  yell,  and  let  it  work  thiee 
days  ; ftir  it  three  or  four  times  a-day,  then 
put  it  into  a calk,  and  to  every  twenty  pints  of 
wine  add  a mutchkin  of  brandy,  and  thewhites 
of  ten  eggs  well  beat;  bung  it  clofe  up,  and  let 
it  iland  three  months,  and  then  bottle  it. 

N.  B.  This  is  a pale  wine,  but  it  is  a very 
good  one  for  keeping,  and  drinks  pleafant. 

Goofeberry  Wine. 

To  two  pints  of  water  put  three  pounds  of 
lump  fugar  ; boil  it  a quaver  of  an  hour,  feum 
it  very  well,  and  let  it  ftand  till  it  is  almoit 
cold  ; then  take  a gallon  of  goofeberries  wnen 
full  ripe  ; bruife  them  in  a marble  mortar,  and 
put  them  in  your  vellel;  then  pour  in  the  li- 
quor ; let  it  hand  two  days,  and  ftir  it  every 
four  hours ; deep  half  an  ounce  of  ilmglals  m 
a chopin  of  brandy  two  days  ; dram  the  wine 
through  a flannel  bag  into  a calk;  then  beat 
the  ifinglafs  in  a marble  mortar  witn  live 
whites  of  eggs;  then  whilk  tnem 
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half  an  hour,  put  it  in  the  wine,  and  beat 
them  all  together  ; clofe  up  your  calk  and  put 
clay  over  it;  let  it  Hand  fix  months;  then 
bottle  it  off  for  ufe ; put  in  each  bottle  a 
lump  of  fugar  and  two  raifms  of  the  fun.  This 
is  a very  rich  wifie,  and  when  it  has  been 
kept  in  the  bottles  two  or  three  years  will 
drink  like  Champagne. 

Ginger  Wine. 

Take  four  gallons  of  fpring  water  and  fe- 
ven  pounds  of  Liibon  fugar  ; boil  it  a quarter 
of  an  hour,  and  keep  fcumming  it  well ; when 
the  liquor  is  cold  fqueeze  in  the  juice  of  two 
lemon9  ; then  boil  the  peel  with  two  ounces 
of  ginger  in  a chopin  and  a half  of  water  one 
hour ; when  it  is  cold  put  it  all  together  into 
a barrel,  with  two  fpoonfuls  of  y eft,  a quar- 
ter ©f  an  ounce  of  ifmglafs  beat  very  thin, 
and  two  ounces  of  jar  raifns  ; then  clofe  it 
up  ; let  it  ft  and  feven  weeks,  and  bottle  it. 
The  beft  feafon  to  make  it  is  the  fpring. 

To  make  Raijin  Wine. 

Boil  ten  gallons  of  fpring  water  one  hour; 
when  it  is. milk  warm,  to  every  gallon,  add 
fix  pounds  of  Malaga  raifms,  clean  picked 
and  half  chopped,  flir  it  up  twice  a-day 
for  nine  or  ten  days,  then  run  it  through  a 
hair  fteve ; fqueeze  the  raifins  well  with 
your  hands,  and  put  the  liquor  in  your  bar- 
rel, bung  it  clofe  up*,  let  it  ftand  three  months, 
and  then  bottle  it. 
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Rajberry  Wine. 

1 Gather  your  rafberries  when  full  ripe  and 
quite  dry  ; crufh  them  direftly  and  mix  them 
■with  fugar,  to  preferve  the  flavour,  which 
they  would  lofe  in  two  hours.  To  every  chop- 
pin  of  rafberries,  put  a pound  of  fine  powder 
fugar;  when  you  have  got  the  quantity  you  in- 
tend to  make,  to  every  choppin  of  rafberries 
add  two  pound  more  of  fugar,  and  one  gal- 
lon of  cold  water  ; flirfit  well  together,  and 
let  it  ferment  three  days,  ftirring  it  five  or  fix 
times  a day;  then  put  it  in  your  cafk,  and  for 
every  gallon  put  in  two  whole  eggs,  take  care 
they  are  not  broke  in  putting  them  in,  clofc 
it  well  up,  and  let  it  (laud  three  months,  then 
bottle  it. 

N.  B.  If  you  gather  the  berries  when  the 
fun  is  hot  upon  them,  and  are  quick  in  making 
.your  wine,  it  will  keep' the  virtue  in  the  rah 
berries,  and  make  the  wine  more  pleafant. 

Lemonade. 

. Take  two  Scots  pints  of  fpring- water  and 
two  pound  of  loaf-fugar,  and  boil  them  l'oft- 
ly  for  three  quarters  of  an  hour  with  the  pa- 
rings of  a dozen  of  lemons  thinly  cut  ; when 
the  liquor  is  cold,  pick  out  the  parings,  and 
fqueeze  in  the  juice  of  the  lemons  ; then  to  aft 
a piece  of  bread  brown,  fpreadit  with  barm,  and 
put  it  to  the  liquor  ; let  it  Hand  two  days, 
then  bottle  it;  if  you  think  it  not  lweet  e- 
nough,  put  a lump  of  fugar  in  each  bottic. 

Black 
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Black  Cherry  Brandy. 

Stone  eight  pounds  of  black  cherries,  and 
put  on  them  a gallon  of  the  beft  brandy. 
Bruife  the  flones  in  a mortar,  and  then  put 
them  into  your  brandy.  Cover  them  up  clofe, 
and  let  them  (land  a month  or  fix  weeks* 
Then  pour  it  clear  from  the  fediments,  and 
bottle  it.  Morello  cherries  done  in  this 
manner  make  a fine  rich  cordial* 

Directions  for  the  choice  ofProvisions* 

Beef. 

Ox-beef,  if  young,  will  have  a fine  fmooth 
open  grain,  of  a pleafing  carnation  red,  and 
very  tender;  the  fat  rather  white  than  yellow, 
and  the  fuet  white.  The  gram  of  cow-beef 
is  clofer,  the  fat  whiter  than  that  of  ox-beef, 
but  the  lean  not  fo  bright  a red  as  the  other. 
The  grain  of  bull-beef  is  Hill  clofer,  the  fat  hard 
and  fkinny,  the  lean  of  a deep  red,  and  has  a 
flronger  fmell  than  either  cow  or  ox-beef. 

Mutton.. 

If  you  fqueeae  young  mutton  with  your 
fingers,  it  will  feel  hard,  and  continue  wrink- 
led, and  the  fat  will  be  fibrous  and  clammy. 
The  grain  of  ram-mutton  is  clofe,  the  flefh  is 
of  a deep  red,  and  the  fat  fpongy.  The  flelh 
of  ewe-mutton  is  paler  than  that  of  the  wed- 
der,  and  the  grain  is  clofer.  Short-fhanked' 
is  the  belt. 
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Lamb. 

The  head  of  a lamb  is  good,  if  the  eyes  are 
bright  and  plump  ; but  if  they  are  funk  and 
wrinkled,  it  is  ftale.  If  the  vein  in  the  neck 
of  the  fore-quarter  appear  of  a fine  blue,  it  is 
frefh  ; but  if  it  be  green  or  yellow,  you  may 
be  fure  it  is  'ftale.  In  the  hind-quarter,  if 
there  is  a faint  difagreeable  fmel-l  near  the  kid- 
ney, or  if  the  knuckle  be  very  limber,  it  is  not 
good. 

Veal. 

The  fiefti  of  a cow-calf  is  whiter  than  that 
of  a bull,  but  the  fiefti  is  not  fo  firm  ; the  fil- 
let of  the  former  is  generally  preferred,  on  ac- 
count of  the  udder  ; if  the  head  is  frefh,  the 
eyes  will  be  plump ; if  ftale,  they  will  be  funk 
and  wrinkled.  If  the  vein  in  the  fhoulder  is 
not  of  a bright  red,  the  meat  is  not  frefh; 
and  if  there  are  any  green  or  yellow  fpots  in 
it,  is  very  bad.  A good  neck  and  breaft  will 
be  white  and  dry  ; but  if  they  are  clammy, 
and  look  green  or  yellow  at  the  upper  end, 
they  are  ftale.  The  kidney  is  thefooneftapt 
to  taint  in  the  loin,  and  if  it  be  ftale,  it  will 
be  foft  and  flinty.  A leg  is  good,  if  it  be  firm 
and  white  ; but  bad,  if  it  be  limber,  and  the 
fiefti  flabby,  with  green  or  yellow  fpots. 

Pork. 

Meafly  pork  is  very  dangerous  to  eat ; but 
this  you  will  know  by  the  fat  being  full  of 

little 
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little  kernels.  If  it  is  young,  the  lean  will 
break  on  being  pinched,  and  the  Ikin  wilt 
dent,  by  nipping  it  with  the  fingers  ; the  fat, 
like  lard,  will  be  foft  and  pulpy.  If  the  rhind 
is  thick,  rough,  and  cannot  be  nipped  with 
the  fingers,  it  is  old.  If  the  flefh  is  cool  and 
fmooth  it  is  frefh,  but  if  clammy  it  is  tainted  ; 
and  the  knuckle  part  will  always  be  the 
worfe. 

Hams. 

Thofe  are  the  beii  which  have  the  fiiorteft 
blank.  If  you  put  a knife  under  the  bone  of 
a ham,  and  it  come  ant  clean,  .and  fined  well, 
it  is  good  > but  if  it  be  daubed  and  fmeared:, 
and  has  a difagreeabie  fined,  don’t  buy  it. 

Bacon. 

If  bacon  is  good,  the  fat  will  feel  oily,  and 
look  white,  and  the  lean  will  be  of  a good  co- 
lour, and  flick  clofe  to  the  bone  ; but  it  is  not 
good  or  will  be  rufty  very  foon,  if  there  is  any 
breaks  in  the  lean.  1 he  rhind  of  young  bacon 
is  always  thin  ; but  thick  if  old. 

Brawn. 

The  rhind  of  old  brawn  is  thick  and  hard  ; 
the  young  is  moderate.  The  rhind  and  fat  of 
barrow  and  fow  brawn  are  very  tender. 

Venifon. 

^ The  fat  of  venifon  mu  ft  determine  your 
cnoice  of  it.  If  the  fat  is  thick,  bright  and 

clqar 
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clear,  the  clefts  fmooth  and  clofe,  it  is  young; 
but  a very  wide  tough  cleft  (hews  it  is  old. 
Venifon  will  fir  ft  change  at  the  haunches  and 
fhoulders  : to  know'  this  run  in  a knife,  and 
you  will  judge  of  itsnewmefs  or  ftalenefs,  by- 
its  fweet  or  rank  fmell.  If  it  be  tainted,  it 
will  look  greenifh,  or  inclining  to  black. 

Ti urkies. 

If  a cock-turkey  is  young,  it  will  have  a 
fmooth  black  leg,  with  a fhort  fpur  ; the  eyes 
full  and  bright/and  the  feet  limber  and  moift; 
but  obferve,  that  the  fpurs  are  not  fcraped 
to  deceive  you.  When  a turkey  is  ftale,  the 
feet  are  dry  and  the  eyes  funk.  The  fame 
rule  will  determine,  whether  a hen-turkey  is 
frefh  or  ftale,  young  or  old  ; with  this  differ- 
ence, that  if  fire  is  old,  her  legs  will  be  rough 
and  red ; if  with  egg,  the  vent  will  be  foft 
and  open  ; but  if  fine  has  no  eggs,  the  vent 
will  be  hard.. 

Cocks  and  Hens. 

The  fpurs  of  a young  cock  are  fhort ; but 
the  fame  precaution  is  neceffary  here,  as 
was  obferved  in  that  of  the  turkey.  Their 
vents  will  be  open,  if  they  are  ftale  ; but 
clofe  and  hard,  if  frefh.  Hens  are  always 
beft  when  full  of  eggs,  and  jdft  before  they 
begin  to  lay.  The  comb  of  a good  capon  is 
very  pale,  its  breaft  is  fat,  and  it  has  a thick 
belly  and  a large  rump. 

Geefe, 
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Geef-e. 

A yellow  bill  and  feet,  with  but  few  hairs 
upon  them,  are  the  marks  of  a young  goofe  ; 
but  thefe  are  red  when  old.  The  feet  will  be 
limber,  if  frefhi  but  ft  iff  and  dry,  if  old. 
Green  gecfe  are  in  feafon  from  May  to  June, 
till  they  are  three  months  old.  Aftubble  goofe 
will  be  good  till  it  be  five  or  fix  months  old, 
and  fiiould  be  picked  dry.  The  fame  rules 
will  hold  for  wild  geefe,  with  refpedt  to  -their 
being  young  or  old. 

Ducks 

The  legs  of  a new  killed  duck  are  limber; 
and  if  it  be  fat,  its  belly  will  be  hard  and 
thick.  The  feet  of  a ftale  duck  are  dry  and 
itiff.  The  feet  of  a tame  duck  are  of  a duf- 
ky  yellow,  and  thick.  The  feet  of  a wild 
duck  are  fmaller  than  a tame  one,  and  are  of 
a reddiih  colour. 

Pkeafanis. 

Thefe  very  beautiful  birds  are  of  the  Eng- 
lish cock  and  hen  kind,  and  of  a fine  flavour. 
The  cock  has  fpurs,  but  the  hen  is  molt  va- 
lued when  with  egg.  The  fpurs  of  a young 
cock  pheafant  are  round  ; but  if  old,  they 
are.  long  and  Iharp.  If  the  vent  of  the  hen 
be  open  and  green,  (he  is  ftale;  if  file  be  with 
egg,  it  will  be  fp-ft. 


Woodcocks. 
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Woodcocks. 

A woodcock  is  a bird  of  paffage,  and  is 
found  with  us  only  in  the  winter.  They  are 
beft  at  a fortnight  or  three  weeks  after  their 
firft  appearance,  when  they  have  reded  after 
their  long  paflage  over  the  ocean.  If  far, 
they  will  be  firm  and  thick.  Their  vent  will  be 
alfo  thick  and  hard,  and  a vein  of  fat  will  ruu 
by  the  fide  of  the  bread  ; but  a lean  one  will 
feel  chin  in  the  vent.  If  newly  killed-,  its  feet 
will  be  limber,  and  the  head  and  throt  clean  j 
but  the  contrary,  if  dale. 

Partridges. 

Autumn  is  the  feafon  for  partridges  ; if 
young,  the  legs  will  be  yellowidi,  and  the  bill 
of  a dark  colour.  If  frefli,  the  vent  will  be 
firm  ; but  if  dale,  it  will  look  greenifli,  and 
the  ikin  will  peel  when  rubbed  with  the  finger. 
If  old,  the  bill  will  be  white  and  the  legs  blue. 

Bujiards. 

The  fa  me  rules  given  for  the  choice  of  the 
turkey  will  hold  with  relpcjct.to  this  bird. 

Bid's  cons. 

Thefe  birds  are  full  and  fat  at  the  vent, 
and  limber-footed,  when  new  ; but  if  the  toes 
are  harlh,  and  the  vent  loofe,  open  and  green, 
they  are  dale.  If  they  are  old,  their  legs  win 
be  large  and  red.  The  tame  pidgeon  is  pre- 
ferable to  the  wild,  and  fhould  be  large  in 
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the  body,  fat  and  tender  ; but  the  wild  pid- 
geon  is  not  fo  fat.  Wood-pidgeons  are  lar- 
ger than  wild  ones,  but  in  other  refpe&s  like 
them.  The  fame  rules  will  hold  in  the  choice 
of  the  plover,  field-fare,  thrulh,  lark,  black- 
bird, &c. 

Hares. 

Both  the  age  and  frefhncfs  of  a hare  are 
to  be  attended  to  in  the  choice  of  it.  When 
old,  the  claws  are  blunt  and  rugged,  the  ears 
dry  and  tough,  and  the  cleft  wide  and  large  ; 
but,  if  the  claws  are  fmooth  and  fliarp,  the 
ears  tear  eafily,  and  the  cleft  in  the  lip  be  not 
much  fpread,  it  is  young.  The  body  will  be 
ftiff,  and  the  fiefii  pale,  if  newly  killed ; but, 
if  the  fiefii  is  turning  black,  and  the  body 
limber,  it  is  fiale  ; though  hares  are  not  al- 
ways confidered  as  the  worfe,  for  being  kept 
till  they  fmell  a little. 

Rabits. 

The  claws  of  an  old  rabbit  are  very  rough 
and  long,  and  grey  hairs  are  intermixed  with 
the  wool ; but  the  wool  and  claws  are  fmooth, 
when  young.  ILftale,  it  will  be  limber,  and 
the  fielh  will  look  blueifii,  and  have  a kind  of 
llime  upon  it : but  it  will  be  fiiff,  and  the  fielh 
white  and  dry,  if  frelh. 

Fijh. 

The  general  rule  for  difcovering  whether 
flh  are  frefii  or  fiale,  is  by/obferving  the  co- 
lour 

V . 
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tour  of  their  gills,  which  fhould  be  of  a lively 
red  ; whether  they  be  hard  or  eafdy  opened, 
the  ftanding  out  or  finking  in  of  their  eyes, 
their  fins  ftiff  or  limber,  or  by  fmelling  their 
grits.  Fffh  taken  in  running  water,  are  always 
better  than  thofe  taken  from  ponds. 

! Turbot . 

If  a turbot  is  good,  it  will  be  thick  and 
plump,  and  the  belly  of  a yellowilh  white ; 
but  they  are  not  good,  if  they  appear  thin 
and  blueifh.  Turbot  are  in  feafon  the  greater 
part  of  the  fummer,  and  are  generally  caught 
in  the  German  and  Britifh  Ocean. 


Soles. 

Good  foies  are  thick  and  firm,  and  the  bel- 
ly of  a fine  cream  colour  ; but  they  are  not 
good,  if  they  be  flabby,  or  incline  to  a blue- 
illi  white.  Midfummer  is  .their  principal  fea- 
fon. 

I 9 Lobjlers. 

If  a lob  Her  is  frefh,  the  tail  will  be  ft  iff, 
and  pull  up  with  a fpring ; but  if  it  is  ilale, 
the  tail  will  be  flabby,  and*  have  no  fpring  in 
it.  If  they  have  not  been  long  taken,  the 
claws  will  have  a quick  and  flrong  motion 
upon  fqueezing  the  eyes,  and  the  heaviefi  are 
efteemed  the  bdft.  The  cock-lobfler  is  known 
by  the  narrow  back  part  of  his  tail.  The  two 
uppermofi:  fins  within  his  tail,  are  ftiff  and 
hard  but  thofe  of  the  hen  are  foft,  and  the 
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tail  broader.  The  male,  though  generally 
fmaller  than  the  female,  has  the  higher  flavour, . 
the  flefli  firmer,  and  the  body  of  a redder  co- 
lour, when  boiled. 

Sturgeon. 

The  flefli  of  a good  flurgeon  is  very  while, 
with  a few  blue  veins,  the  grain  even,  the  fkin 
tender,  good  coloured  and  foft.  All  the  veins 
and  griitles  fhould  be  blue ; for  when  thefe 
are  brown  or  yellow,  the  fkin  harfli,  tough 
and  dry,  the  flfli  is  bad.  It  has  a pleaf&nt 
fmell  when  good,  but  a very  difagreeable  one 
when  bad.  It  fhould  alfo  cut  firm  without 
crumbling.  The  females  are  as  full  of  roe  as 
our  carp,  which  is  taken  out  and  fpread  upon 
a table,  beat  flat,  and  fprinkled  with  fait ; it 
is  then  dned  in  the  air  and  fun,  and  after- 
wards in  ovens.  It  fhould  be  of  a reddifli 
brown  colour,  and  very  dry.  This, is  cal- 
led caviare,  and  is  eaten  with  oil  and  vine- 
gar. - 
/ 

Cod. 


A cod  fhould  be  very  thick  at  the  neck 
the  flefli  white  and  firm,  of  a bright  clear 
colour,  and  the  gills  red.  When  they  arc 
flabby,  they  are  not  good. 

Skate. 

\xnh'S  fll0U,d  be  vei7  white  and  thick. 

and  Cf  \°°  frd]l’  the7  eat  tough  ; 

and  if  Hale,  they  have  a difagreeable  fmell. 

^ Herrings. 
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Herring.1;. 

The  gills  of  a frefh  herring  are  of  a fine  red, 
their  eyes  full,  and  the  whole  fifh  fiill  and 
very  bright ; but  if  the  gills  are  of  a faint  co- 
lour, and  the  fifh  limber  and  wrinkled,  it  is 
bad.  The  goodnefs  of  pickled  herrings  is 
known  by  their  being  fat,  flefhy,  and  white. 
Good  red  herrings  are  large,  firm,  and  dry. 
They  fiiould  be  full  of  row  or  melt,  and  the 
outfide  .of  them  of  a fine  yellow. 

Trout. 

i 

All  the  kinds  of  this  fine  frefh- water  fifh 
.are  excellent ; but  the  befl  are  thofe  that  are 
red  and  yellow.  The  female  is  mod  in  ef- 
tecm,  and  is  known  by  having  a fmaller  head, 
and  deeper  body  than  the  male.  They  are 
in  high  feafon  they  latter  end  of  May  ; and 
their  frelhnefs  may  be  known  by  the  rules  al- 
ready obferved  r.s  to  other  fifh. 

Tench. 

This  is  alfo  a frefh- water  fifh,  and  is  in  fea- 
fon in  July,  Auguft,  and  September..  It 
fiiould  be  dreffed  alive,  but  if  dead,  examine 
the  gills,  which  if  frefh  fiiould  be  red  and  hard 
to  open,  the  eyes  bright,  and  the  body  firm 
and  ftiff.  Some  are  covered  with  a finny 
matter,  which  if  clear . and  bright,  is  a good 
fign. 


Salmn. 
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Salmon. 


The  fldh  of  falmon,  when  new,  is  of  a fine 
red,  and  particularly  fo  at  the  gills;  the  fcales 
fliould  be  bright,  and  the  ffth  very  ftiff.  The 
fpring  is  the  feafon  fur  this  fhh. 


* Smelts. 

When  tilde  are  frefh,  they  are  of  a line 
fiver  hue,  very  firm,  and  have  an  agreeable 
£11  ell,  refembling  that  of  a cucumber. 


Eels. 

Should  be  drdfed  alive  ; and,  are  always 
•in  feafon,  except  during  the' . hot  fummer 
months. 


Flounders. 


This  fifh  is  found  in  the  fea  as  well  as  m 
rivers,  and  fhould  be  drefted' alive.  . They  are 
in  feafon  from  January  to  March,  and  from 
July  to  September.  When  frefh  they  are 
ftiff,  their  eyes  bright  and  full,  and  their  bo- 
dies thick. 


Oyjlers. 

They  are  known  to  be  alive  and  vigorous 
when  they  clofe  fad  upon  the  knife,  and  let 
go  as  loon  as  they  are  wounded  in  the  body. 

Prawns  and  Shrimps. 

They  have  an  excellent  fmell  when  in  per- 
fection, are  firm  and  ftiff,  and  their  tails  turn 

X 2 ftifly 
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fliily  inwards.  Their  colour  is  very  bright, 
when  frefli ; but  when  Hale,  their  tails  grow 
limber,  the  brightnefs  of  their  colour  goes  off, 
and  they  become  pale  and  clammy. 

Butter . 

In  buying  frefli  butter,  you  mull  trufl: 
to  your  tafle,  not  to  your  frnell.  In  chu- 
fing  fait  butter,  trufl  rather  to  your  frnell  than 
talte,  by  putting  a knife  in  it,  and  applying  it 
to  your  nofe.  If  the  butter  is  in  a calk,  have 
if  unhooped,  and  thruA  in  your  knife,  be- 
tween the  Aaves,  into  the  middle  of  it ; for 
the  top  of  the  ca/k  is  fometimes  better  than 
the  middle,  owing  to  artful  package. 

Cheefe. 

Obferve  the  coat  of  your  cheefe  before  you 
purchafe  it ; for  if  it  is  old,  with  a rough  and 
ragged  coat,  or  dry  at  top,  ydu  may  expeft 
to  find  little  worms  or  mites  in  it.  If  moiA, 
fpongy,  or  full  of  holes,  it  is  maggotty. 
Whenever  you  perceive  any  perifhed  places 
on  the  outfide,  be  fure  to  probe  to  the  bot- 
tom of  them  ; for,  though  the  hole  in  the 
coat  may  be  butfmall,  the  periflied  part  with- 
in may  be  confiderable. 

Eggs- 

To  judge  properly  of  an  egg,  put  the  grea- 
ter end  to  your  tongue,  and  if  it  feel  warm, 
it  is  new  ; but  if  cold  it  is.  Aale  ; and  accord- 
ing to  the  degree  of  heat,  you  may  judge  of 
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its  ftalencfs  or  newnefs.  Another  method  is, 
to  hold  it  up  before  the  fun  or  a candle, 
and  if  the  yolk  appear  round,  and  the  white 
clear  and  fair,  it  is  a mark  of  goodnefs; 
hut  if  the  yolk  be  broken,  and  the  white 
cloudy  or  muddy,  the  egg  is  a bad  one. 
The  beft  method  of  preferving  eggs,  is  to 
keep  them  in  meal  or  bran  ; though  fome 
place  them  in  wood-afhes,  with  their  fmall 
ends  downwards.  When  neceflity  obliges 
you  to  keep  them  for  any  length  of  time,  the 
beft  way  will  be  to  bury  them  in  fait,  which 
will  preferve  them  in  almoft  any  climate  ; but 
the  fooner  an  egg  is  ufea,  the  better  it  wiM 
¥e. 


2:3 


BILLS, 


( 246  ) 


BILLS  of  FARE. 


/ 


Dinners  of  Five  Difhes. 


Potatoes. 

* 

Broth  or  Soup. 
Bread  Pudding 
with  Fruit. 
Road  of  Beef. 

Pickles. 

Dreffed  Fifti  with 

Fire  fmall  Tarts. 

Oyder  Sauce. 
Potatoe  Pudding. 
Road  Mutton. 

Five  Cheefe  cakes. 

Greens  of 
any  kind. 

Mock  Turtle. 

Cellery. 
Roaded  Fowls. 

Bacon  Ham 
on  an  aflet. 

A Pudding 
of  any  kind. 

Brown  Soup. 
A Lobder. 
Roaded  Hare. 

% 

A Minced  Pie. 

Rice  Pudding. 

1 

A Stewed  Bread 
of  Beef  with  Car- 
rot and  Turnip- 
Soup. 

Roaded  Ducks. 

Stewed  Apples. 
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A Ragood  Breaft 
of  Veal. 

Spinage.  Orange  Padding.  Sallad. 

Roafted  Lamb. 


Green  Peafe  Soup. 

Fillj.  Giblet  Pie.  Scolloped  Oyfters, 

Roafted  Veal. 


Dinners  of  Seven  Dijhes . 

Tarts.  Soup.  Cheefe-cakes. 

Plumb-pudding. 

Potatoes.  Roaft  Beef.  Pickles. 


Salt  Fifh.  Drefled  Lamb’s  Head. 
Kidney  Baked  Pudding. 

Beans.  Roaft  Loin  of  Mutton. 


Potatoes. 
Stewed  Cu- 
cumbers. 


Drefled  Cod’s  Head 
Potatoes.  with  Oyfter  Sauce. 

Beef  Stake-pie. 
Cauliflower.  Roaft  Fowls. 


Pudding. 
Bacon  ham. 


Egg  Sauce. 
Cold  Tongue. 


Frefh  Fifh. 
Soup. 

Roafted  Pig. 


Potatoes. 

Spinage. 


Dinners  of  Eight  Dijhes. 


Crimped 

Haddocks. 

Difh  of 
Macaroni. 


Soup  removed, 
with  a drefled 
Calf’s  Head. 
Apple  Pie. 
Roafted  Goofe. 


Scolloped 

Oyfters. 

Bread 

Pudding. 
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Boiled  Rice 
Macaroni  Pie. 


Soup  removed, 
Stew  ed  Round  tit 
Bert  with  Carrot 
and  Turnip., 
Diili  of  '['arts  u itli 
Croc  ant  cover?. 

R oaft  of  V eal. 


A Curri- 
ed Fowl: 

Apple  Loaf. 


Dinner  of  Nine  Difhes. 

Apple-pie.  Hare  Soup.  Beef  Stake  pie.  . 

Lift)  of  Jelly. 

Veal  Olives.  Trifle.  Potted  Pidgeons. 

Blamange. 

Roafted  Turkey. 


Dinner  of  Eleven  Difoes. 


Transparent  Soup, 
A rogoo  of  Pal-  removed  with  a 
lets  and  kernels,  ragoo  of  Fidgeons. 

Preferved  Cucum- 
bers with  a Cro- 
cant  cover. 
Cod’s  Sounds.  Hen’s  Neft. 

Preferved  Oranges 
Marrow  with  a Cro- 

Pafly.  cant. 

A Saddle  of  Mutton. 


Veal  Olives. 


Salmond. 

Preferved  Ap- 
ple Tarts. 


Dinner  of  ‘Thirteen  Dijhes. 


Soup  removed,  with  a 
Curried  boiled  Gigot  of  Mut- 

rabbits.  ton  and  Caper  Sauce. 

Fowls  Marinated.  Pidgeons  in  Jelly. 

Two  Servers 
of  Prefer vse. 

Jellies  or  Syllabubs. 
Lobfter  in  Jelly. 
Roafted  Turkey 


Blamange. 
Cheefe  cakes. 


Boiled 

rice.- 

Bacon-ham. 

Trifle. 

Tarts. 
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GENERAL  OBSERVATIONS  as  iofer- 

ving  up  Dijhss. 

I.  Be -fure  to  fend  them  always  to  table  hot, 
and  in  good  feafon. 

II.  See  that  the  bottom  and  edges  of  your 
tureen  and  plates  are  clean,  and  that  fuch 
diflies  as  require  garnifhing  be  handfome- 
iy  done. 

III.  Do  not  fend  two  difhes  of  the  fame  kind 
of  meats  to  table  at  one  time,  but  diverfify 
them  by  having  them  roafled,  boiled,  ba- 
ked, &c.  and  obferve  always  to  fend  up 
the  moil  fubflantial  firft. 

IV.  It  is  cuflomary  to  ferve  boiled  meats  firft, 
baked  next,  and  roafled  lad. 
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THINGS  IN  S E A SON  in  every  month  oj 
the  Tear. 

MEAT. 

Beef,  mutton,  and  veal,  are  in  feafon  all  the  year  ; 
Houfe  lamb,  in  January,  February,  March,  No- 
vember, and  December  ; Grafs  lamb,  in  April, 

May,  June,  July,  Auguft,  September,  and  October ; 

— Pork,  in  January,  February,  March,  September, 

October,  November,  and  December  ; Buck-venifon, 

in  Jure,  July,  Auguft,  and  September; and  doe- 

venifoB,  in  Odober,  and  December. 

POULTRY. 

January.  Hen  turkeys,  capons,  pullets  with  eggs, 
fowls,  chickens,  hares,  all  forts  of  wildfowl,  tame  rab- 
bits and  tame  pidgeons. 

February.  Turkeys  and  pullets  with  eggs,  ca- 
pons, fowls,  fmali  chickens,  hares,  all  forts  of  wild 
fowl,  (which  in  this  month  begin  to  decline),  tame  and 
wild  pidgeons,  tame  rabbits,  green  geel'e,  young  duck- 
lings, and  turkey  poults. 

March.  This  month  the  fame  as  the  preceding 
month  ; and  in  this  month  wild  fowl  goes  quite  out. 

April.  Pullets,  fpring  fowls,  chickens,  pidgeons, 
young  wild  rabbits,  leverets,  young  geefe,  ducklings, 
and  turkey  poults. 

May.  The  fame. 

June.  The  fame. 

July.  The  fame ; with  young  partridges,  pheafants, 
and  wild  ducks,  called  llappers  or  moulters. 

Augujl.  The  fame. 

September,  October,  November,  and  December.  In 
thefc  months  all  forts  of  fowl,  both  wild  and  tame, 
are  in  feafon;  and  in  the  three  laft,  is  the  full  feafon 
for  all  manner  of  wild  fowl. 


FISH. 
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FISH. 


_ January , February.,  March,  April.  Haddocks,  cod, 
foies,  turbot,  thornhack,  fkate,  whitings,  fmelts,  carp, 
tench,  perch,  eels,  lampreys,  plaice,  flounders,  lob- 
fters,  crabs,  cray-filh,  prawns,  oy fliers,  fturgeon,  fal- 
mond 

May,  June,  July , Augujl.  Turbot,  mackarel,  trout, 
carp,  tench,  pike,  falmon,  foies,  herrings,  fmelts,  eels, 
mullets,  lobders,  .cray  fifh,  prawns. 

September , October,  November,  December . Salmon 

trout,  fmelts,  carp,  tench,  doree,  berbet,  holobet,  brills, 
gudgeons,  pike,  perch,  lobfters,  oylters,  mulfels, 
cockles. 

December.  Haddocks,  cod,  codlings,  foies,  carp, 
fmelts,  gurnets,  fturgeon,  dorees,  holobets,  berbet, 
gudgeons,  eels,  oyfters,  cockles,  muflels. 

FRUITS.  AND  KITCHEN  STUFFS. 

January,  February,  March , April.  Apples,  pears, 
nuts,  almonds,  raifins,  grapes,  oranges. — Cabbage,  fa- 
voys,  coleworts,  fprouts,  borecole,  brocoli,  purple  and- 
white,  fpinage,  cardoons,  parfnips,  carrots,  turnips,  cel- 
lery,  endive,  onions,  potatoes,  beets,  garlic,  efchalot, 
mufhrooms,  burnet,  parfley,  thyme,  favoury,  rofema- 
ry,  fage,  (brrel,  marigolds,  lettuce,  crefles,  muftard, 
rape,  raddiflr,  taragon,  mint,  chervil,  Jerufalem  arti- 
chokes, clary,  taniy,  cucumbers  afparagus,  purflane. 

May  and  June.  Strawberries,  cheries  and  currants 
for  tarts,  goofebenies,  apricots,  apples,  pears. — Cucum- 
bers, peafe,  beans,  kidney  beans,  afparagus,  cabbages, 
cauliflowers,  artichokes,  carrots,  turnips,  potatoes, ra- 
dilhes,  onions,  lettuce,  all  fmall  fallad,  all  pot  herbs, 
parfley,  purflane. 

July,  Augujl.  Pears,  apples,  cherries,  ftrawbcrries, 
ralbeiries,  (.caches,  nectarines,  plums,  apricots,  goof'e- 
berries,  melons. — Peafe,  beans,  kidney  beans,  cabbage, 
cauliflower,  cucumbers,  muihrooms,  carrots,  turnips, 
potatoes,  raddifhes,  finochia,  fcorzonera,  falfafy,  arti- 
chokes, celery,  endive,  chervil,  forrel,  purflane,  parfley, 
ad  torts  of  fallad,  all  forts  of  potherbs. 

^ Septe?nler 
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September,  October.  Plums,  peaches,  pears,  apples, 
grapes,  figs,  walnuts,  filberts,  hazle  nuts,  medlars, 
quinces,  lazarole.s,  melons. — Peafe,  beans,  kidney  beans, 
cauliflower,  cabbages,  fprCuts,  carrots,  turnips,  parfnips, 
potatoes,  artichokes,  cucumbers,  mufhrooms,  efchalots, 
onions,  leeks,  garlic,  fcorzonera,  falfafy,  cardoons,  en- 
dive, celery,  parfley,  lettuce,  and  all  forts  of  fallad,  all 
forts  of  herbs,  raddifhes, 

November,  Decetnber.  Pears,  apples,  bullace,  chef- 
nuts,  hazle  nuts,  walnuts,  medlars,  fervices,  grapes. — 
Cabbages,  favoys,  borecole,  fprouts,  colew ort,  cauliflow- 
er, fpinage,  Jerulalem  artichokes,  carrots,  turnips,  parf- 
nips,  potatoes,  falfafy,  fkir: ets,  fcorzoneia,  onions, -leeks, 
efchalot,  rocombole,  beet,  chard  beet,  cardoons,  par- 
fley, celery,  creiles,  endive,  chervil,  lettuce  and  fmall 
filad,  all  forts  of  herbs. 
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